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APPRECIATION 


[ We, the Grandmothers Club of Waukegan - Chapter 
681 would like to thank those who helped with 


the financing, through their purchase of ad- 


vertising space. 
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Poems 


THE BEGINNER 


She measured out the butter 

With a very solemm air 

The milk and sugar also ~ and 

She took the greatest care 

To count the eggs correctly and 

To add a little bit of baking powder 
Which you know - 

Beginners oft omit - 

Then she stirred it all together and 
She baked it a full hour - But she 
Never quite forgave herself 

For leaving out the flour. 


Irene M. Nellis 


Men may live without friends, 

They may live without books 

But civilized man cannot live without 
cooks. 


A Friend - California 


COUNT 


Count your garden by the flowers, 
Never by the leaves that fall; 
Count your days by golden hours, 
Don't remember clouds at all! 


Count your nights by stars--not shadows; 
Count your life with smiles--not tears; 
And with joy this Christmas season, 
Count your age by friends, not years. 
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THE GOOD OLD DAYS 


When I hear some people praise 

What they call “the good old days," 
And they tell me what they miss 

I remember things like this: 


Coal oil lamps, a wheat straw broom, 
Outdoor, wooden powder room, 

Cast iron stoves and wood for fuel, 
Walk a mile or more to school. 


Horse cars, gas lights, button shoes, 
Muddy streets and avenues, 
Whiskers, corsets, Derby hats, 
Rubber collars and cravats. 


Up before the sun's first rays-- 
Yes, sir! Those were “good old days!" 
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CLEANING 


"To clean painted woodwork, use equal parts of ker- 
osene oil and vinegar. No rinsing is necessary, 
simply wipe off. The odor will soon pass away and 
you will be surprised at the results." 
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The tiny brush used to clean electric shavers also 
comes in handy for cleaning out the small holes in 
your steam iron. 


If you scorch an article while ironing, wet the 
piece and rub cormstarch into the scorched area. 
Allow it to dry, and all traces of scorch will 
disappear. Only in the worst cases will you need 
to repeat the treatment. 


When you need a small amount of onion juice in a 
hurry, peel and cut an onion in half. With a tea- 
spoon, scrape the amount of juice that is required 
from the center of the onion, 


Lightly rub a brush-type hair roller over your 
window screens and see how much dust and lint it 
will pick up. 


Helen Heintz 
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To take crayola marks off walls use toothpaste, 
but do not let it harden. 
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Soak tea towels overnight in kitchen sink in chlorine 
bleach solution. This gives you double duty from the 
bleach, as in the morning both towels and sink will 


be white, 


HERE'S BATH OIL ON A BUDGET 


Add a few capfuls of baby oil and a few dreps of 
cologne to your batn water for customized bath oil 
onl a Dudget. 


Mix one-nalf warm water @nd one-halt oil ane soak 
Your narhds ana feet is ew softness even if 


nave seen neglected for 2 :ong cime. 
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moat grared cheddar cheese wakes a coiorful top- 
ror vegetable salaa. For a frosted 
Take ict zratec sleu chesse. 


That fried appre rings and Sacon maxe 4 nearcy 
Dreakfast dish especiaily welcome on crisp winter 
mornings. 
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That balls of ice cream rolled in coconut and 
stored in your freezer are delicious served with 
chocolate sauce when holiday guests drop in. 
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Whenever lemons become dried and hard put them into 
a pan of cold water. Let stand for a while and they 
will be restored to their original freshness. They'll 
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keep indefinitely if stored in fruit jars filled 
with water. 


Mrs. Richard Westman 
Tiskilwa, Ill. 
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MELTED BUTTER - SIMPLE MEASURE IDEA 


When you melt butter, it does not change in volume, 
so when a receipe calls for two tablespoons of 
melted butter, take quarter pound stick, cut into 
eight parts. No need to measure the butter after 


melting. 


Helen Heintz 


To keep moths out of closets--wash closet with 
turpentine and water. 


To keep flowers fresh--put a piece of camphor or 
charcoal in the water. Flowers will keep for a 
week or more. 


Irene Nellis 
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An empty aspirin box is just right for holding the 
razor blade you keep in your sewing box. In such 
a container the blade can easily be found and you 
will be protected from cuts. 


Helen Heintz 


A teaspoon of turpentine to a quart of water applied 


to plants, once a week, will make the leaves greener 
and blossoms to become brighter. 


The white of an egg will remove chewing gum from 
anything, including, hair, without leaving a trace. 


Heien Heintz 


TABLE OF WEIGHTS AND MEASURES 


“- 2 cups butter or other shortening - average 1 1b. 


4 cups sifted, all-purpose flour 
| 2 cups granulated sugar. . 
Le 


2% cups powdered sugar . . soe " 
34 cups confectioners' sugar... " 
2% cups brown sugar, firmly packed " 
| 2 cups rice. _. " 
3% cups whole wheat “flour. " 
3 cups cornmeal. " 
| 4 1/3 cups coffee. - oe " 
2 cups finely chopped meat... . " 
9 large eggs ...... cee " 
f 1 square cooking chocolate " 
,. l cup molasses ....... " 
3 teaspoons. . . 4.4. «6 2 ee ew we eee " 
16 tablespoons ........., " 
i 2 tablespoons butter ........ " 
4 tablespoons flour. " 


r 
Cupfuls are measured by standard 
a 8-ounce measuring cup. 
fi ALL MEASUREMENTS SHOULD BE LEVEL. 
OVEN TEMPERATURES 
[ (Fahrenheit) 
Slow . + . 250 to 325° 
Moderate . . 350 to 375° 
Hot . . . . 400 to 450° 
Very Hot . . 475° and over 


tions given by manufacturer, 
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If oven is equipped with heat control, follow direc- 


SPICES ADD A TANG TO FOODS 
PREPARED WITHOUT USE OF SALT 
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If you're on a salt-restricted diet and have learned 
the hard way that "there are six flavors and of them 
all salt is the chief," here are some suggestions 
for flavoring your food: 


oe 


Mashed potato. Add freshly grated 
onion and nutmeg. 

Peas. Boil in sweetened water, drain 
and add butter with chopped or powdered 
mint. 

Green or lima beans. Add nutmeg and 
butter, 

Corn. Add sugar and freshly ground 
pepper. 

Tomato. Stew with bay leaf, onion 
and oregano. 

String beans. Add marjoram. 

Onions. Boil with clove and thyme. 

Stew or goulash. Cook with onion, 
bay leaf, sweet paprika, pepper, rosemary 
leaves or oregano. 

Veal stew. Cook with onion, bay leaf, 
powdered mace, celery leaves and bitters, 

Chops. Rub with pepper and ginger 
before broiling. 

Roasts. Rub meat with pepper and 
ground ginger before cooking. Add one 
large bay leaf to pan and baste every 
15 minutes. 
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Allspice 


Anise 


Basil 


Bay 


leaves 


Cardamon 
seed 


Celery 
salt 


Chili 
powder 


Cinnamon 


Cloves 


Curry 
powder 


Ginger 


SPICES . .. use ‘em lightly, politely 


A Chart on Using Spices and Herbs 


Nice for gravies for pot roast. Sprinkle 
on peaches and pineapple. Essential for 
mincemeat and pickles. 

Licorice-tasting; for breads and little 
cakes, cookies. 

Peps up tomato and cheese dishes. Nice 
for fish sauces. 


A very few will improve a soup or stew. 


Adds a mild, subtle flavor to cookies, 
bread and candies. 


Livens up dull gravy or salad dressing. 


Adds snap to scrambled eggs, baked beans, 
creamed soups and stews. 


Heightens the chocolate flavor in any- 
thing. Perks up stewed fruits. Try on 
watermelon for something new. Use whole 
as tea muddler. 


It does good things to ground meats. Use 
whole in tea or hot lemonade or when sim- 
mering tongue or beef. 


A blend of spices. 
dish, 


Adds zip to any meat 
fish and sauces. 


Adds new interest to pot roasts, cooked 
squash, creamed chicken, and chilled 
honey-dew melon. 


Mace Makes cherry pie, oyster stew, mashed, 
hashed, or creamed potatoes taste super. 
Anything using chicken tastes better with 
mace, 


Nutmeg Helps out vegetables--mushrooms, aspar- 
agus, cauliflower, spinach, lima beans. 
Makes dumplings, chicken stew and muffins 
special, 


Sage Most popular seasoning for stuffing and 
Sausage. Very good mixed with pork, veal, 
or cheese dishes. 


Savory Subtle lift to meats, salads, and vege- 
table juices, 


Tarragon Unique flavor that goes well with fish, 
fowl, mushroom, tomatoes, and meat salads, 


Thyme Marvelous with veal and pork. And im- 
proves soups, stews, and sauce with just 
the least addition. 
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That cheese dips are popular and easy as holiday 
hors d'oeuvres, Just blend cottage or pot cheese 
with chives, onion, lemon, horseradish, hot pepper 
sauce, spices or drained minced clams. Serve it 
with some carrot sticks and green pepper strips on 
a bed of crushed ice and with a tray of crackers, 
potato chips or melba toast. 


Helen Heintz 
IMETATION SOUR CREAM 


My family loves sour cream on main dishes including 
baked potatoes and fresh fruit, salads and as a 
sauce. Since it is quite caloric, I tried some- 
thing on my own. 


I now take creamed cottage cheese and whirl it in 
my electric blender. The result is a creamy, 
smooth, delightful tasting new and less caloric 
product: imitation sour cream! 


I flavor it with sugar and extracts (vanilla, 
coconut, etc.) for fruit toppings, add chives 

for baked potato topping, use it in place of mayon- 
naise in potato and macaroni salads, and use it 

in salad dressings. 
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My brown sugar is always fresh and never becomes 
hard, because I make it myself. All I do is add 
one tablespoon of dark molasses to each cup of 
granulated sugar and fluff it up with my fingers 
until it is evenly blended. Result is the best 
sugar [I've ever tasted. 


Helen Heintz 
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BREADS, ROLLS, & DUMPLINGS 


APPLE CHEESE BREAD 


& cup soft crisco 

k cup sugar 

2 eggs 

14 cup sifted flour 

1 teaspoon baking powder 

1 teaspoon soda 

1/2 teaspoon salt 

2 tablespoons milk 

3/4 cup quick uncooked oatmeal 
1 cup chopped raw apple 

2/3 cup grated sharp cheese 
% cup chopped nut meats 


Beat shortening until creamy. Add sugar and eggs. 
Beat well. Sift together: flour, baking powder, 
soda, and salt. Add to egg mixture with milk and 
stir, only until blended. Add oats, apple, cheese, 
and nutmeats. Stir lightly. Batter will be very 
stiff. Place in greased loaf pan. Bake at 350 
degrees about 50 minutes. 


Irene M. Nellis 
APPLE NUT LOAF 


Can be frosted as a cake-unfrosted its ideal for 
sandwich bread. 

2/3 cup firmly packed brown sugar 

1/3 cup soft crisco 

eggs 

cup apple sauce 

cups sifted flour 

teaspoon baking powder 

teaspoon soda 

cup chopped walnuts 
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Combine brown sugar, crisco, and eggs. Mix well. 
Stir in apple sauce. Sift together flour, baking 
powder, soda; stir in nutmeats. Spoon into a greased 
and floured loaf pan. Let stand 20 minutes. Bake 

in 350 degree oven for 50-60 minutes. 


Irene M. Nellis 


BANANA NUT BREAD 


cup butter 

cup sugar 

eges 

teaspoon soda 
cup nuts 
crusned bananas 
cups flour 
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Crush bananas and whip until very light. Cream but- 


ter and sugar. Add eggs. Flour, soda, and nuts. 


Add crushed bananas. Put in well greased bread pan. 


Bake 1 hour at 350 degrees. 
Ann Trobec 
CARROT BREAD 


1 cup sugar 

3/4 cup salad oil 

1 3/4 cup flour 

+ teaspoon soda 

2 beaten eggs 

2 teaspoons baking powder 


4, cup nuts, 1 cup carrots ground up. Add vanilla 
last. *% teaspoon salt. Bake at 350 degrees for 
50-60 minutes in loaf pan. 


Vivian Curry 
CRANBERRY NUT BREAD 


3/4 cup sugar 

1 tablespoon grated orange rind 
3 cup bisquick 

1 cup chopped cranberries 

1 egg 

3/4 cup nuts 

14% cup orange juice . 

Heat oven to 350 degrees. 
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Mix sugar, egg, orange juice, and rind in bisquick. 
Beat vigorously for 30 seconds. Batter may still be 
lumpy. Stir in nuts, Pour into well greased 9 by 5 
by 3 pan. Bake 55 to 60 minutes. Crack in top of 
loaf is typical. Remove from pan. Cool and frost 
if desired. 


Mattson 
KENTUCKY SPOON BREAD 


cup cornmeal 
tablespoons margarine 
eges separated 

cups milk 

teaspoon salt 

teaspoon baking powder 
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In heavy saucepan mix first 3 ingredients and l 
tablespoon margarine, Cook; stirring until thick 
and smooth, Stir in baking powder. Beat egg whites 
until stiff and yolks thick. Stir yolks into mix- 
ture; then fold in whites. Melt remaining marga- 
rine in 15 qt. casserole; pour rest of mixture in 
and bake at 350 degrees for 30 minutes, 


Helen Heintz 


ORANGE BREAD 
(2 medium loaves) 


Rind from 4 oranges 

cup white sugar 
tablespoon melted butter 
teaspoon salt 

ess 

cup brown sugar 

cup milk 

cups flour 

teaspoon baking powder 
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Boil orange rind until tender. Beat egg and add to 
sugar and buttermilk. Salt. Sift baking powder and 


flour. (Put into first.) Mix. Beat well. Put in 
pans. Bake 40 or 50 minutes. at 300 degrees, 


COLD WATER BUNS 


2 cups boiling water 
2/3 cup shortening 

2 tablespoons sugar 
1 tablespoon salt 


Mix above together and cool. Dissolve 1 compressed 
yeast in % cup luke warm water. Add 4 cup sugar. 
Combine all above ingredients. Beat in 2 eggs well 
beaten and 7 cups flour. Chill in refrigerator. 
Shape in 3 dozen buns. Place on greased cookie 
sheet, Let stand to rise 3 or 4 hours, Bake at 
350 degrees for about 10 minutes. 


Edith Tessman 
BATTER=ROLLS 


1 package dry (or compressed) yeast. 
% cup warm water, 

About 2% cups sifted flour 

% cup (1 stick) butter, (melted) 

3 tablespoons sugar 

} teaspoon salt 

3 large eggs (save 1 yolk for top) 


Combine--butter, sugar, eggs, and flour. Mix well. 
Add yeast and water. Beat 2? minutes. Raise until 
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double (45 minutes) Beat down. Spoon into 1? muffin 


tins % full. Raise again until double. Brush tops 
with egg yolk and 1 tablespoon milk mixture. Bake 
400 degrees 12 to 15 minutes. Can be iced with 
thin icing and sprinkle of nuts or eaten plain. 


Mattson 
ICE BOX ROLLS 


; cup sugar 
1 small loose yeast in * cup warm water 


Bring to boil. 1 cup milk with piece of butter size 


of an egg. Add 4% cup cold water. 


co 
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2 eggs beaten 
1 teaspoon salt 
6 cups flour 


Can be made and put in refrigerator and baked another 
day or some may be stored for another time. 


Agnes Clavey 
ROLLS 


2 cup boiling water 
2 tablespoons sugar 
2/3 cup shortening 
1 tablespoon salt 


Mix and cool. Dissolve 1 compressed yeast in 1/3 cup 
water, together with % cup sugar. Combine all above 
ingredients, then beat in 2 eggs and 7 cups flour. 
Chill in refrigerator, Shape into 3 dozen buns. 
Place on greased cookie sheet and let rise 3 or 4 
hours. Bake 375 degrees about 10 minutes. 


Jo Staley 
YORKSHIRE ROLLS 


2 cups mashed potatoes 

6 hard boiled eggs-chopped up 

1/3 cup grated cheddar cheese 

Salt and pepper to taste 

1 teaspoon minced onion, flakes or 1 small onion- 
finely chopped. 


Combine the above ingredients, mould into egg shapes. 
Dip in beaten egg. Coat with bread crumbs. Fry in 
deep fat until golden brown. Delicious, either hot 
or cold. 


Irene M. Nellis 


GOOD BASIC ROLLS 


yeast cake 

cups flour-unsifted 
teaspoons sugar 

cup luke warm milk 
cup luke warm water 
cup melted oleo 
beaten eggs 
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In large bowl, beat eggs. Add milk, sugar, salt, 
then yeast and warm water and flour. Mix throughly; 
cover; place in refrigerator over night. In A.M. 
pat or roll out, shape, let rise. Bake until gold- 
en brown. (Pan rolls, clover, horms, etc.) 


Tony Mozzettl 


EGG DUMPLINGS 


1 egg 
3% teaspoon milk 


2/3 cup flour 
1% teaspoon baking powder 
+ teaspoon salt 


Blend weil, drop on stewed chicken or any other 
stew. (15 minutes before finishing time) 

Drop onto meat or vegetable, put on tight cover. 
Steam slowly remaining 15 minutes, (without re- 
moving cover.) 


DESERTS & PIES 
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APPLE CRISP 


8 cooking apples, pared and sliced 
1/3 cup sugar 

3 tablespoons red cinnamon candies 
1 cup sifted all-purpose flour 

3/4 cup sugar 

1 teaspoon baking powder 

*% teaspoon salt 

1 egg, slightly beaten 

1/3 butter, melted and cooled 

% cup water 


Combine apples, sugar, water and candy in a shallow 
1% quart baking dish, Sift dry ingredients. Add 
epg; mix with fingers or pastry blender. Sprinkle 
over apples. Dribble butter all over. Bake at 350 
degrees 35 minutes. 


Elsie Burandt 
APPLE CRUMB PIE 


4 large tart apples 

1 plain pie crust 

4% cup sugar 

l teaspoon cinnamon 

% cup sugar 

3/4 cup flour 

1/8 cup butter or oleo 


Pare apples; cut in 1/8ths and mix the apples and 
sugar and cinnamon. Put in pie crust. Mix in sugar, 
flour, butter until it crumbles, Sprinkle over the 
apples in the crust. Bake in hot oven (400 degrees) 
for 40 or 50 minutes, 


Martha Sehrer 
TAFFY APPLE PIE 
8 apples 


1 cup flour 
4 cup nut meats 


1% cups brown sugar 
* cup butter or margarine 


Peel and slice apples into a baking dish. Mix other 
ingredients except nuts with pastry blender. Place 
on top of apples - add nuts, Bake 1 hour in 350 
degree oven. Chill. May be served with whipped 
cream. 


iJ LI LJ 


i._] 


Greeta Lee 


APRICOT WHIP WITH CUSTARD SAUCE 
(prunes may be substituted for apricots) 
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Beat 2 egg whites umtil stiff, add % cup sugar. 
About % cup (or more if desired), and cooked mashed 
apricots, Chill (but not long enough for eggs to 
separate. 


Custard Sauce 

Beat 2 egg yolks with fork in top of double 

boiler, stir in 3 tablespoons sugar, dash of salt, 
and 1 cup milk. 

Cook over gently boiling water, stirring constantly 
6 to 8 minutes or until custard thickens slightly 
and coats spoon. 

Remove from heat, add vanilla (1 teaspoon). Chill. 
Serve over whip. 


Lee 


CHEESE DESSERT 
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sliced apples 

cup hot water 

teaspoon cinnamon 

cup butter 

cup grated.American cheese 
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Place apples in a baking dish about 8-8 inches. Mix 
water and cinnamon and pour over apples. 

Work flour, butter, sugar and cheese together until 
crumbly. Spread over apples. Bake uncovered at 

325 degrees until apples are tender. 


Mary Suhling 
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CHERRY STRUDEL 


2 sticks or ¥*% pound margarine or butter 
2 cups sifted flour 
% teaspoon salt 


Cut together like pie crust - add ¥% pint sour 
cream - work into two balls and refrigerate over 
nite, Roll 4% out to cookie sheet size. Put 1 can 
cherry pie filling on rolled out dough. Then roll 
out other half and spread over top. Bake about 1 
hour. Either sprinkle powdered sugar over top or 
mix 1% cup conf, sugar - 2 teaspoons butter, 1% 
teaspoon vanilla, 1 or 2 teaspoons hot water. 
Spread over while hot. 


Sigrid Groat 
CREAM CHEESE CRUST 


1 - 3 ounce cream cheese 

% pound oleo 

Let set at room temperature 
1 cup flour 

Pinch of salt - mix together 


Jo Staley 
FRIED APPLE PIES 


cup cooked or canned apple sauce 
cup firmly packed brow sugar 
cup seedless raisins 
teaspoon allspice 
tablespoon melted butter 
4 teaspoon lemon juice 
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Pastry 
Combine all ingredients, Roll out pastry 1/8 


inch thick - cut with 3/2 inch cutter. Place 

apple sauce mixture in center of *% of the rounds. 
Moisten edges with water. Top with remaining rounds. 
Press edges together with the tines of a fork. 


Fry in deep fat or salad oil heated to 375 degrees. 
Until brown. Drain on absorbent paper. 


Irene M, Nellis 
FRUIT COCKTAIL DESSERT 


#2% can fruit cocktail 
l cup sugar 
15 cups flour 
1 egg 
1 teaspoon soda 
1 teaspoon salt 
l cup brown sugar 
4 cup nuts 


Drain syrup from fruit, Sift white sugar, flour, 
soda and salt. Beat egg, add with fruit to dry 
ingredients. Mix well and put in 9 by 13 greased 
pan, Cover with the brown sugar and chopped nuts. 
Bake 350 degrees, 50 minutes. Serve cold or warm. 
Topping - whipped cream. 


Lee Toepke 
HERSHEY CHOCOLATE PIE 


Mis Together: 

16 graham crackers 
*% cup sugar 

% cup oleo 


Bake 8 minutes - 350 degrees. Cool. 


16 marshmallows 
5 almond Hershey bars, 5 cent size 
4% cup milk 


Melt in double boiler and cool. Whip % pint whip- 
ping cream and fold over mixture, Pour into pie 
shell, Takes 3 hours to set. 


Ann Trobec 
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HEAVENLY HASH 


4 egg yolks - beaten light 
*% cup sweet cream 
% cup sugar 


Ball till thick in double boiler - then cool. 
Whip % pint of cream (whipping) 


1 pound marshmallows 
Juice of one lemon 

1 large can pineapple 

l cup pecan meats chopped 


Add to above custard. Mix all together. Let stand 
over night in refrigerator and serve on lettuce 
leaf. 


Irene M. Nellis 
JEFFERSON DAVIS PIE 


unbaked pie shell 

cups brown sugar 

teaspoon sifted flour 
teaspoon nutmeg 

cup cream 

eggs, slightly beaten 
teaspoon lemon juice 
teaspoon lemon rind grated 
cup melted margarine 
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Sift sugar and flour and nutmeg. Add cream and mix. 
Add eggs, lemon, rind and margarine = beat well. 
Fill shell. Bake 375 degrees - 45 minutes. Cool 
and serve with shipping cream. 


Sigrid Groat 


MAPLE RICE KAISERIN 


tablespoon gelatin 
cup milk 

cups hot boiled rice 
cup maple syrup 
teaspoon salt 

cup whipping cream 
cup chopped nuts 
teaspoon vanilla 
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Soak gelatin in milk and dissolve in hot rice - 
add maple syrup and sait. When cold, fold in 


whipped cream and vanilla. Add chopped nuts. Turn 


into a mold and chilt until firm. 
Irene M, Nellis 
PINEAPPLE DESSERT 


2 packages lemon jello (dissolve in 2 cups cold 
water) 

1 large can crushed pineapple (drained) 

4% cup sugar 

1 8 ounce package cream cheese - beat. 


Add pineapple ~- foid in slightly - thicken jello. 
Fold 1 pint of whinping cream into vineapple and 
cream cneese, 

Crust - % cup graham crackers. Bake crust 8 
minutes in an oblong cish, 


PINEAPPLE FLUFF 


pound marshmallows 

pint cream (whipped) 

cup chopped nuts 

cup milk 

cup crushed pineapple (drained) 
graham cracker crumbs 


Pe eee 


Melt marshmallows with milk. Cool - stirring oc- 
casionally. Add whipped cream, crushed pineapple 


and choppéd nuts to marshmallow mixture. Put thick 
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layer of crushed graham crackers on botton of 9 by 
13 inch pan. Pour mixture over crumbs and top with 


a few more crumbs. Chill, 
Mattson 
PRUNE DESSERT 


Remove the stones from one cup of cold cooked 

prunes, Cut them in halves and mix with 1 cup 
fresh marshmallows also cut in halves - 1 cup 

chopped nuts. 

Fold in 1% cups whipped cream sweetened to taste, 
Serve in sherbert glasses. Delicious. 


Irene M. Nellis 
PUMPKIN PIE 


1 package of plain gelatin - soak in % cup cold 
water. 

1 cup water 

3/4 cup brown sugar 


Pinch of salt and cinnamon - bring to a boil. 

Foil 1 pint of vanilla ice cream and 1 cup of 

pumpkin pie mix. Serve with whipped cream and 
nut on top if desired, Put in a baked graham 

cracker crust, 


QUICK DESSERT 


1 can pie filling (cherry, blueberry, etc.) 
Spread on botton of pan 

Sprinkle over filling: 1 package of White Jiffy 
Cake Mix with % cup of butter and 4 cup chopped 
nuts, mixed together. 


Bake 30 minutes at 350 degrees. 
serve with whipped cream or ice cream. 


Lee Toepke 
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RAMBUDDING RUM PUDDING 
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3 egg yolks 

1 tablespoon gelatin-unflavored 

6 tablespoons sugar | 

2 tablespoons rum 3 

3/4 cup cold water 

l cup whipping cream 7 
a 


Beat eggs and sugar well-Add rum. Soak gelatin in 
the cold water-dissolve over hot water and add to 

the eggs. When the mixture begins to thicken add 

the whipped cream. Serve with a sauce made of sweet . 
ened fruit juice, preferably raspberry--mixed with 

a small amount of corn starch, and cook until slight™ 
ly thickened. Cool. 
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Irene Nellis 


RASPBERRY DESSERT 
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package of white cake mix in mixing bowl, Add 
package of strawberry jello. 

cup wesson oil 

tablespoons flour 

cup water 

eggs 

teaspoon red coloring; beat 4 minutes, add 3/4 
box of frozen red raspberries, thawed out. 4% 
stick butter melted in 4 or 5 tablescoons water. 
Add i cup powdered sugar and rest of berries. Pour 
over cake while cake is Not. Makes a glaze over 
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cake. Do this last, 3ake in 11 by 13 pan; 40 min- "| 

utes at 350 degrees. 3 
Fanny Roedell 
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REFRIGERATOR DESSERT ; 


30 large marshmallows 

3/4 cup milk 

2 squares grated chocolate 
% cup sugar 

% pint cream 

1 teaspoon vanilla 
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Put marshmallows in milk in double boiler; melt. 
Cool; fold in grated chocolate, vanilla, whipped 
cream; Add sugar, fold in above mixture, Pour into 
graham cracker pie crust made of: 18 crackers, 4 
cup butter or substitute, Save 3 heaping table- 
spoons for topping. Any fruit may be used instead 
of chocolate, I use dream whip instead of cream. 


STRAWBERRY DESSERT 


1 cup flour 

% cup brown sugar 

3/4 cup nuts--chopped fine 

Mix like pie crust and bake 350 degrees for 15 min- 
utes. Cool. 


24 marshmallows (large size) 

2/3 cup milk Melt in double boiler. 
When real cool add 4 cup cream---whipped 
Spread over baked crust. 


2 packages strawberry jello 

2 cups het water (jello is thicker than you would 
make for regular jello) 

1 package frozen strawberries, (Do not defrost, 
just add frozen.) Let stand until thick, then 
pour over 2nd part. 


Canned pie cherries can be used instead of jello 
and strawberries. Just as it comes out of the can. 


Mattson 
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CAKES AND COOKIES AND FROSTINGS 
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APPLE SAUCE CAKE 


cups flour 

cup sugar 

teaspoons soda 
teaspoons spice (asst.) 
tablespoons cocoa 
teaspoon salt 

cup chopped nuts 

cup raisins 

cup unsweetened apple sauce 
& cup melted shortening 

1 tablespoon cornstarch 
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sift dry ingredients - add nut, raisins, appie 
Sauce, etc, and last add cocoa and shortening. 
Bake on hour at 350 as a shallow loaf, 


Gertrude Ross 


APPLE SAUCE CAKE 
(with fruit) 


cup Crisco 
cup sugar 
ese 


et pet pet pe 


soda) 

3/4 cups flour 

teaspoon cinnamon 

z teaspoon nutmeg 

1/8 teaspoon salt 

1 jar or package candied fruit 


al 


Bake at 350 degrees for 1% hours 
Mrs. Mattson 
APPLE SAUCE LOAF CAKE 


1 cup butter or oleo 

1 cup brown sugar 

14 cup all purpose flour 

1 cup apple sauce - slightly sweetened 


cup unsweetened apple sauce (mix with 4 teaspoon 


1 cup each - raisins and nut meats 
teaspoon salt _ 
i; teaspoon cloves 
y’ teaspoon nutmeg 
1% teaspoon soda 


1 egg 
Bake 350 degrees for 55 minutes, 
Gertrude Nelson 
APPLE STRUEDEL — 


1 cup shortening or margarine 
%& pint sour cream 
2 cups sifted flour 


Mix ingredients throughly and refrigerate over night. 
Divide dough and roll quite thin. + 


Mixture to be used for filling 


Sliced, peeled apples, raisins, sugar, cinnamon and 
chopped nuts. Spread on dough, brush with egg yolk 
or milk and make slashes in dough before baking. 
Grease pan, bake at 350, until brown. If dough is 
toc soft, more flour may be added. 


Mary A. Davis 
BLACK WALNUT CAKE 


2 cups sifted flour 

2 3/4 teaspoon baking powder 
&} teaspoon salt 

2/3 cup shortening 

14 cups sugar 

1 teaspoon vanilla 

3 eggs, separated 

3/4 cup milk = 
14 cups ground black walnuts 


Sift flour, baking powder and salt together. Cream ~ 
shortening with sugar and vanilla until fluffy. Add 
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beaten egg yolks and beat thoroughly. Add sifted dry 
ingredients and milk alternately in small amounts, 
beating well after addition. Add nuts and fold in 
stiffly beaten egg whites. Pour into greased pans 
and bake in over 350 degrees for 30 minutes. 

Makes 2-9 inch layers. 


Irene Drecos 


EXCELLENT CHOCOLATE CAKE 
(sour cream) 


cup butter, creamed 

cups brown sugar 

eges (well beaten) pinch of salt added to eggs 
cup sour cream 

teaspoon soda (beaten into cream) 

cup cold coffee 

cups flour (sifted before measuring) 

squares of melted chocolate 

teaspoon vanilla 
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Combine ingredients as listed, mixing well between 
each addition. 
Bake in 2 layers in moderate oven. 


Mrs. Davis 


QUICK COCOA CAKE 
(red and moist) 


6 tablespoons cocoa 

2 cups flour 

14 cups sugar 

Ll teaspoon soda 

1/8 teaspoon salt 

2 eggs 

3/4 cup melted butter 
1 cup cold water 


sift first 5 ingredients into mixing bowl. Add the 
rest but do not stir until all ingredients are in. 


Then beat well. 
Bake in 2 layers or a square cake pan. 
Bake 350 degrees - 35 to 40 minutes. 


Irene Nellis 


CRAZEY CAKE 


cups sifted all purpose flour 
tablespoons cocoa 

cups sugar 

teaspoons baking soda 
teaspoon salt 

teaspoon vinegar 

teaspoon vanilla 

cup salad oil 

cups water 
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Sift first 5 ingredients into greased 9 x 13 pan. 
Make 3 depressions, put vanilla in one, salad oil 
in another and vinegar into third. Pour water over 
all. Mix well until smooth. 

Bake 350 degrees for 35 minutes. 


Mrs. Staley 
GREEK SPICE CAKE 


1 cup white sugar 
1 cup brown sugar 
1 cup salad oil 
3 eggs 

1 1/3 cup butter milk 

1 teaspoon salt 

1 teaspoon baking powder 

l teaspoon soda 

1 teaspoon almond extract 
14 cups flour 

l heaping teaspoon cinnamon 
l heaping teaspoon cloves 

l heaping teaspoon nutmeg 

1 cup nuts chopped fine 


Mix all dry ingredients well. Add oil, eggs, 
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buttermilk, flavoring and nuts. Stir until well 
blended - Do not beat,- 

Bake in 350 oven for 30 to 35 minutes in a greased 
and floured pan. Cut into squares as soon as taken 
from oven. Pour the following over cake: 2 cups 
white sugar and 3/4 water. Boil 2 minutes. While 
hot pour over hot cake. 


Ann Torbec 
DATE NUT CAKE 


cup sugar 
tablespoons shortening 
teaspoon vanilla 
teaspoon salt 

cups nuts 

cup water 

teaspoon soda 

1% cups flour 

3/4 pound chopped dates 
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Mix sugar, salt, shortening and vanilla. Pour 
boiling water over dates, nuts and soda. Add to 
above mixture, add flour. 

Bake in moderate oven until brown, about 25 minutes 
in 8" square pan. 


Greeta Lee 
FAVORITE CHOCOLATE CAKE 


4 cup shortening (creamed) 
2 cups brown sugar (packed) 
Cream sugar and shortening and add 2? eggs well 
beaten) 
cup sour cream 
teaspoon soda (added to cream) 
cup cold coffee 
cups flour (sift before adding) 
teaspoon vanilla 
Squares bitter chocolate melted over hot water 
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Mix well according to each listed. 
Bake in 2 layers at 350 degrees until done. 


Dorothy B. Hieber 
FROSTED DELIGHTS 


cup shortening 
cup sugar 
ezes 
teaspoon salt 

cups sifted flour 
teaspoon baking powder 
teaspoon vanilla 
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Cream shortening and sugar until light and fluffy. 


Add beaten eggs and sifted dry ingredients. 


vanilla and mix well. Spread the batter onto a 
baking sheet as thinly as possible and frost with 


the following: 


Remove lumps from 1 cup brown sugar and fold into 
1 stiffly beaten egg white. Spread onto cookie 


batter, sprinkle with 1 cup chopped nuts and bake in 


moderate oven (350) 30 minutes. Cut into squares 
after a few minutes of cooling . (Makes 24 to 36.) 
Crumbled corn flakes may be used instead of nuts. 


FUDGE CAKE 


4s cup shortening 

3 cups dark brown sugar 
2 eggs, well beaten 
Cream until well mixed. 
2 ounce baking chocolate 


Melt and add to above. Beat well. 

Sift together: 

2: cups sifted pastry flour (or 2 cups plus 3 
tablespoons all purpose flour) 


% teaspoon salt 
1 teaspoon baking soda 


Add the fry mix alternately with the combined 


liquids - % cup sour milk or buttermilk and 4 tea- 
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spoon vanilla - beating after addition until smooth, 


then add 1 cup boiling water. Stir until smooth. 
Bake in a buttered lightly floured sheet 12 x 8 x 2, 
50 to 60 minutes in a moderate (350) oven. 


Mrs. Powell 
GUMDROP CAKE 


cups shortening 

cup white sugar 

cup brown sugar 

eges 

cups unsweetened applesauce 

cups flour 

teaspoons soda 

cup each - raisins, dates, nuts 

teaspoons each - nutmeg, allspice, cinnamon 
cup large gumdrops - cut in pieces 
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Add more flour if necessary. 
Bake 350 for 1 hour. 


Mrs. Mattson 
KRUMBLE CAKE 


1 cup brown sugar 
1 cup white sugar 
1% cups flour (regular) 
4 cups shortening 


Mix above like pie crust. Keep 1 cup of mixture 
for topping. 


Add 2 eggs 

1 cup sour milk (dissolve 1 teaspoon soda to milk) 
* cup nuts 

% cup raisins 


Sprinkle remaining cup of mixture on top of cake 
in pan. Bake in moderate oven. Keeps well - with 
whipped cream, makes a wonderful dessert. 


Leone Toepke 


LAZY DAISY CAKE 


Beat 2 eggs until light and fluffy. Add 1 cup sugar 
and cream well. Add 1 teaspoon vanilla. 

Sift 1 cup flour with 1 teaspoon baking powder and % 
teaspoon salt. Add flour mixture to above. Melt 2 
tablespoons butter and heat % cup of milk. Add to 
above - batter will be thin. Bake at 350 degrees 
for 25 minutes. 


Edith Tessman 
ORANGE CAKE 


1 cup butter or margarine 

1 cup of sugar 

1 cup sour milk or butter milk 

Grated rind of two oranges 

3/4 cup chopped nuts 

1 cup dates - cut small 

1 small bottle maraschino cherries cut up 
1% cups of flour 

1 teaspoon soda or baking powder 


Mix all ingredients together. Turn into well greased 
pan and bake at 350 for one hour. 

Topping for cake, 

Set on oven to dissolve - juice of two oranges and 
one cup of sugar. When cake is done, pour over 
before removing from pan. 


Mary Suhling 
ORANGE - LEMON TORTE 


1 orange or lemon chiffon cake cut into 
4s slices. Lay in large buttered pan, 

1 stick and 2 tablespoons butter 

1% cup sugar 

Cream together. 

4 eggs 
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Whip yolks slightly and whites stiff, Add ¥% cup 
lemon juice to whipped egg yolks very slowly. 
Add whites. Alternate layers of cake and fill- 
ing - cover with *% pint whipped cream. 

Make this night before intending to use. 

Put crushed nuts on coconut on top several hours 
before serving. 


Sigrid Groat 
POUND CAKE 


pound Imperial margarine 
pound powdered sugar 
eggs 

cups sifted flour 
teaspoon vanilla 
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Cream butter and sugar, Add eggs - one at a time. 
Beat very hard. Add vanilla. 

Bake in 350 oven - 1 hour and 15 minutes in greased 
and floured angel food pan. 


Ann Trobec 
SOUR CREAM CAKE 


14% cup brown sugar 

*% cup chopped nuts 

14 teaspoon cinnamon 

Mix 

1% sticks butter or margarine 
14% cups sugar 

3 eges (one at a time) 

1% teaspoon vanilla 
Cream together 

3 cups flour 

14 teaspoon baking powder 
1% teaspoon baking soda 

2 teaspoons salt 

Sift together 

Combine above and add 

14 cups sour cream 


Bake in 350 oven in greased tubular cake pan 55 to 60 
minutes. st 


Mrs. Leis 
SOUR CREAM COFFEE CAKE 


4 cup butter or oleo 

1 cup sugar = 
Cream together and add 2 eggs 

Combine 

teaspoon baking powder _ 
teaspoon baking soda 

teaspoon salt 

cups sifted flour 

cup sour cream 
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Mix all ingredients and blend until smooth, 


Filling: 

1 teaspoon vamilla 

1/3 cup brown sugar os 
% cup white sugar 

1 teaspoon cinnamon 

1 cup crushed nuts (your choice) 


Use angel food cake pan. Pour ¥*% inch deep of batter 
than sprinkle filling, repeat with more batter and 
filling, ending with batter on top. = 


Bake approximately 40 minutes in 350 oven. Bake 
until light golden. Do not overbake. 


SPICY CUP CAKES 


cup brown sugar 
cup molasses 
cup Crisco 

cup sour milk = 
teaspoons soda 
cup raisins 
cup chopped nut meats 
teaspoon nutmeg and cloves 
teaspoons cinnamon 
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2 cups flour 
Pinch of salt 


Cream brown sugar and Crisco. Mix in molasses, Add 
soda to the sour milk and blend in with the creamed 
mixture. Add the rest of ingredients and mix well. 
Bake in cup cake pans ¥% full for about 25 minutes in 
a moderate oven. 

Frost with butter cream frosting flavored with 
lemon. 


Irene Nellis 


SURPRISE CAKE 


l cup dates 

1% cups hot water 
teaspoon soda 

cup butter or margarine 
cup sugar 

eggs, well beaten 
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Sift together: 

1% cup flour 

1 teaspoon baking powder 

Pinch of salt 

All all to the date water mixture and pour in 9x12 
pan. 


Topping | 

% cup nut 

* cup chocolate chips or butterscotch 
* cup brown sugar 


Add all together and spread on top of cake, 
Bake in 350 degree oven for 45 minutes. Can be 
served with whipped cream or ice-cream, 
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APPLE SAUCE DATE DROPS 


* cup Crisco 

1 cup brown sugar packed 

3/4 cup thick apple sauce 

cups - sifted flour 

teaspoon each, salt, cinnamon, baking powder 
teaspoon nutmeg 

teaspoon cloves 

cup chopped nuts 

cup Sliced dates 
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Cream shortening and brown sugar well and blend in 
apple sauce. Sift flour with salt and spices and 
baking powder, Blend into creamed mixture. Stir 
in dates and nuts. Drop by teaspoons on greased 
baking sheet. 

Bake at 375 degrees about 12 to 15 minutes, 


Irene M, Nellis 
APPLE DELIGHTS 


2 cups flour 

14% teaspoons baking powder 
1 teaspoon salt 
% cup lard 

1 cup milk 

1 egg 

six apples 


Mix and sift flour, baking powder and salt. 

Cut in lard with knife. Add egg and milk. Mix 
well. Drop tablespoons of batter into well 
greased muffin pans. Peel apples, core, cut in 
*% and put on top of batter. (Cut side up) and fill 
holes with sugar, 

Bake in hot oven about 25 minutes or until apples 
are tender. Serve hot with sweetened whipped 
cream. Dust with cinnamon, 


Irene M. Nellis 


DANISH APPLE SKEEVERS 


1% cups flour 

1 teaspoon baking powder 
*% teaspoon soda 

2 cups of sour milk 

1 egg ~- not beaten 

% teaspoon salt 


Sift together dry ingredients, add egg - stir in 
sour milk. Beat 5 minutes. Put about 1 teaspoon 
of lard in each hold of apple skeever pan - Let 
lard get sizzling hot. Fill each hole ¥ full of 
Batter, Turn after a few minutes with a fork, 

Test with a toothpick to see if done. They should 
be a golden brown. Roll in granulated sugar and 
serve. Most hardware stores have the skeever pans. 
These are better than cake pan. 


Irene M, Nellis 
BUTTERSCOTCH COCKIES 


2 small packages of butterscotch morsels, Melt 
over hot water, Stir in 1 small can of salted 
planters peanuts. 1 can of chinese noodles. 
Mix well and drop by spoonfull on wax paper. 
Chill to set in refrigerator, 


Mary A, Davis 
BUITER PECAN COOKIES 


1 cup margarine 

3/4 cup each, brown and white sugar 
2 eggs 

2% cups all purpose flour 

1 cup finely chopped nuts 

1 teaspoon soda 

*% teaspoon salt 

1 teaspoon vanilla or lemon 


Bake 375 degree oven until done, 


Gertrude Nelson 
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CHOCOLATE PUDDING COOKIES 


1/3 cup shortening 

2 tablespoons sugar 

1 package chocolate pudding 

1 egg 

1/3 cup milk 

1 (6 oz.) package chocolate chips 
% cup chopped nuts 

1 cup flour plus 2 tablespoons 

2 teaspoons baking powder 


Cream shortening and sugar - add egg - chocolate 
pudding and milk. Beat well. Add flour and 
baking powder gradually. Add chocolate chips and 
nuts. Drop by teaspoons on greased cookie sheets, 
Bake in moderate oven 375 for 15 minutes, 


Greeta Lee 


FRESH APPLE COOKIES 


cup margarine (1 stick) 
teaspoon salt 

1/3 cups brown sugar 
teaspoon nutmeg 

teaspoon cinnamon 
teaspoon cloves 

teaspoon baking soda 

eee 
/3 cup milk (sweet or sour) 
cup raisins 

cup chopped walnuts 

cup unpeeled apples, cut fine 
cups flour 
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Mix all ingredients together and drop by teaspoon- 
fuls om baking sheet. 

Bake 11 to 14 minutes at 400 degrees, 

While still warm, frost with thin powdered sugar 
frosting. 


L. Mattson 


HONEY MOUNDS 


1/3 cup soft butter or oleo 
1/3 cup sugar 

1 ‘egg 

2/3 cup honey 

1 teaspoon vanilla 

2 2/3 cups sifted flour 

1 teaspoon soda 

*% teaspoon salt 

Red and green sprinkles 


Cream butter, sugar, egg and honey and salt. 
Mix well, add vanilla. Add sifted flour, soda. 
Mix well. Chill - roll in 1 inch balls - roll 
in sprinkles. Put on cookie sheets and bake in 
moderate oven about 350 - 10 to 12 minutes. 
Makes about 3% dozen. 


Irene M. Nellis 
JACKIES COOKIES 


cup butter or shortening 
cup sugar 

cup brown sugar (packed) 
eggs, well beaten 

cups flour 

teaspoon soda 

Pinch of baking powder 

1 teaspoon vanilla 

4 pound dates 

l cup nut meats 
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Combine ingredients and bake in moderate oven. 


Mrs. Powell 
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MOLASSES COOKIES 


3/4 cup shortening 

1 cup sugar 

x cup molasses 

ees 

teaspoon baking soda 
cups flour 

teaspoon clover 
teaspoon ginger 
teaspoon cinnamon 
teaspoon salt 


Beat eggs, sugar, and shortening - add molasses and 
sifted dry ingredients. Mix well - roll in balls 

- dip in Sugar. 

Dough may be chilled first. 

Bake at 375 - 8 to 10 minutes, 


Ann Trobec 
PECAN COOKIES 


cup butter 

cup brown sugar 

tablespoons granulated sugar 
egez yolk 

teaspoons vanilla 

cups flour 

cup chopped pecans 


Cream butter and sugars until fluffy, add egg yolk 
and vanilla. Beat well. Add flour and pecans, 

mix well, Use teaspoon of dough per cookie. 

Put on ungreased cookie sheet, put fork into whites 
and press each cookie. Bake at 400 degrees 8 to 

10 minutes. ; 


Mrs, Martha Sehrer 


PECAN COOKIES 


cup butter or oleo 

cup sugar 

eges 

teaspoon vanilla 

teaspoon baking soda, salt, nutmeg and cinnamon 
2/3 cup apple sauce 

*% cup pecan meats, cut up fine, 
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Cream together butter and sugar with eggs, Add the 
rest of the ingredients. Drop from teaspoon on 
greased cookie sheet, allowing 2 inches between 
cookies. 

Bake at 375 - until brown. 


Irene M. Nellis 
PINEAPPLE NUT COOKIES 


cup brown sugar 
cup white sugar 
cup shortening 
cup nut meats 

1/3 cups crushed pineapples (drain most of the 
juice) 

eggs well beaten 
cup flour 
teaspoons vanilla 
teaspoon salt 
teaspoon soda 
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Mix well and drop by spoonful at a time on cookie 
sheet, Bake at 350, 


Fanny Roedell 
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POTATO CHIP COOKIES 


1 poung Imperial margarine, must be Imperial, 
1 cup sugar 

Cream together 

Add 

2 teaspoons vanilla 


“34 cups flour 


It will be quite stiff so you may have to work flour 
in by hand, then add, 1 - 25¢ bag of potato chips 
crushed, 


Drop by teaspoon on ungreased cookie sheet. Press 
a nut or cherry in center of each. 
Bake at 350 for 15 to 18 minutes, 


Mildred Jorgensen 
SNICKER DOODLES 


cup brown sugar 

ess 

cup chopped nuts 

cups flour 

tablespoons butter 

cup milk 

teaspoons baking powder 
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Mix ingredients in order, then drop by spoonsful 
and sprinkle with sugar and cinnamon. Bake in 
moderate oven until done. 


Irene M. Nellis 
SOFT MOLASSES COOKLES 


1% cup shortening (butter and Crisco) 
l cup sugar 

Cream together 

Add 

1 cup molasses 

1 cup cold coffee 


teaspoon cinnamon 
teaspoon ginger 
teaspoon alispice 
teaspoon soda 
cups flour 
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Mix well, roll out on floured board. 
Bake 325 for about 10 minutes. 


Irene M, Nellis 


Jo ot} WI I) VX) 


FROSTING - 


weed LL Ld 


aT ts fee ey re ee ft eA 


L 
L 


nn Geen Geen Gee 


—— 


mei OH 


ee Ss ee es 


FUDGY FROSTING 


1 square chocolate 

1 tablespoon butter 

Melt over boiling water 

Add 4 tablespoons of cream 

Add powdered sugar until thick enough to spread. 
(About 2 cups) 


Mrs. Davis 
CUSTARD FROSTING 


3 tablespoons flour 
3/4 cup milk 


Beat or shake until smooth, Cook until thick, Cool. 


Beat together 


tablespoon butter or margarine 
tablespoons Crisco 

cup sugar 

tablespoon milk 

teaspoon vanilla 


Cream this and add to above mixture, Be sure it is 
cold, 

Mix with electric mixer until thick and smooth, 
(Resembles whipped cream) 


Mrs. G. Lee 
GLOSSY CHOCOLATE FROSTING 
Melt 3 ounce unsweetened chocolate over water, add 
1 cup sifted powdered sugar, 3 tablespoons boiling 
water, 4 teaspoons soft butter. Stir until smooth. 


Cool and add 1 teaspoon vanilla. 


Mrs. Powell 


QUICK CHOCOLATE FLUFFY FROSTING 


1 envelope Lucky Whip 
1 (4% oz.) chocolate instant pudding 
1% cups cold milk 


Combine all ingredients in deep mixing bowl, then 
slowly beat until blended, Gradually increase 
beating speed and whip until mixture forms soft 
peaks, 4 to 6 minutes. Makes about 3% cups, enough 
to frost tops of three 9 inch layers, 


Helen Heintz 
WHIPPED CREAM FROSTING 
Best way to make it stand up. 
4% teaspoon plain gelatin 


i tablespoon water 


Let stand until thick. Set dish in hot water until 
clear. Add to whipped cream, 


Mrs. Mattson 
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CASSEROLES 
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BAKED CORN CASSEROLE 


2 - No. 2 cams whole Kermel com 
3/4 cup milk 

1 cup soda cracker crumbs 

% small onion (chopped fine) 

3 tablespoons green pepper 

Salt and pepper to taste. 

2 tablespoons butter to dot top. 


Bake at 350 degrees 4 hours. 
Mattson 


BAKED LIMA BEANS & SALT PORK 


1 No. 2 can lima beans--2% cups 
1 onion, sliced 

xX ib. salt pork, sliced 

1 teaspoon salt 

1 tablespoon brown sugar 

X% teaspoon dry mustard 

x¥ teaspoon Worcestershire sauce 
1 can tomato soup 


Arrange sliced cnion on bottom of buttered baking dish. 


Pour drained beans on top. Mix sait, sugar, mustard 


and Worcestershire sauce and tomato soup. Pour over beans. 


Top with salt pork. Bake at 375 degrees for 30 min. 
Greeta Mattson 
BAKED CHICKEN CASSEROLE 


1 - 16 ounce can Swanson’s boned chicken <- add 1 
can condensed chicken soup 

1 cup diced celery 

2 teaspoons chopped onion 

4, teaspoon salt 

* teaspoon pepper 

1 tablespoon lemon juice 

3/4 cup mayonnaise 

Small can peas 

3 hard-boiled eggs-chopped 

Top with crushed potato chips 


Bake in 450 degree oven - 15 minutes. 
Makes 6 to 8 small servings. Very good. 


Mattson 
CHICKEN RICE CASSEROLE 


3 cups cooked rice (1 cup uncooked) 
2 cups chicken-diced . 
1 - 3 ounce jar mushrooms 

1 = 2 ounce jar pimentos 

x cup chopped green pepper 

% cup sliced almonds (blanched) 


Sauce: 

4 tablespoons butter or margarine 
4& tablespoons flour 

1 teaspoon salt 

1 cup chicken broth 

L - 14 ounce can evaporated milk 
& cup water 


Put alternate layers of rice, chicken and vege- 
tables in a greased casserole or 10 x 6 pan. Pour 
Sauce over and top with the sliced almonds, 

Bake % hour at 350 oven. Services 10, 


Greeta Lee 
EGG, RICE, CHEESE SOUFFLE 


3 eggs - separated 

1% cups cooked rice (warm is best) 
% cup or more grated cheese 

lL cup milk 

Salt and pepper 


Add grated cheese, milk, salt and pepper and slightly 


beaten egg yolks to cooked rice, Lastly fold in 


stiffly beaten egg whites. Place in casserole over 


hot water and bake 375 degrees for 45 minutes. 


Nellis 
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SIX IN ONE CASSEROLE 


14 1b. ground meat 
2 onions-chopped 


Brown meat with onion and add 1 teaspoon salt and % 
teaspoon pepper. 

Put in casserole and add: 

1 can vegetable soup 

1 large can tomatoes 

1 small can whole kernel corn 

4 lb. cooked noodles 


Top with cracker crumbs or crushed corn flakes. Bake 
at 350 degrees for 1 to 1% hours. 


Mabel Fries 
TASTY DRIED BEEF CASSEROLE 


2% ounce dried beef 

2 tablespoons finely chopped onion 

2 tablespoons finely chopped pepper 

1 can condensed cream of chicken soup 
3/4 can of milk (soup can) 

% teaspoon pepper 

4 ounce macaroni ( % cups uncooked) 

4 cup shredded sharp cheddar cheese 


Melt butter in saucepan, add onion and green pepper, 
cook until tender (5 minutes), Cut dried beef into 
small pieces, Add to onion mixture and continve cook- 
ing until beef is lightly browned. Stir in soup, 

milk and pepper. Heat to boiling. Cook macaroni as 
directed, using unsalted water. Drain and rinse, 
Combine macaroni and soup mixture. Pour into 
casserole and sprinkle with cheese. Bake un- 

covered in a 350 degree oven for 20 to 30 minutes, 


Sigrid Groat 
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SCALLOPED EGGS & MACARONT 


Lis 


tablespoons bacon drippings or table fat 
tablespoons chopped onion 

tablespoons enriched flour 

cups milk 

teaspoon salt 

1/8 teaspoon pepper 

2 cups cooked macaroni 

6 hard-cooked eggs 

4% cup grated cheese (optional) 

1 cup soft bread crumbs 
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Melt 4 tablespoons of bacon drippings in a saucepan. 
Add onion and simmer for 5 minutes (do not brown). 
Blend in flour. Add milk gradually and cook slowly, 
stirring constantly, until mixture thickens, Remove 

from heat. Add salt, pepper, cooked macaroni, hard 7 
cooked eggs, cut in quarters and the grated cheese, 
Pour mixture into a well greased 14 quart casserole or 
6 individual casseroles. Combine bread crumbs and re- 
maining 2 tablespoons of melted fat and sprinkle over J 
top. Bake in 375 degree oven for 20-25 minutes or un- 

til crumbs are nicely browned, Serves 6. 1 
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Irene M, Nellis 
ECGS TAMALE | 
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package (60z.) egg noodles (2 cups cooked) 

cup butter or margarine “a 

cup chopped onion | 

cup chopped green pepper 

cup flour = 

teaspoon salt 4 

can (#303) whole tomatoes 

cup grated cheese 

hard cooked eggs, sliced | 
we 
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Cook noodles according to package directions. Drain 
well and set aside. Melt butter in skillet. Add onion 
and green pepper, cook until tender, but not brown. 
Blend in flour and salt. Add tomatoes and cook, stir- 
ring constantly until thickened and bubbly. Stir in 
grated cheese until melted, Place half the cooked ech 


| les in 2 quart casserole. Pour half of the tomato mix- 
ture over half the eggs which have been arranged on top 
- of the noodles. Top with remaining noodles and sliced 
[ eggs. Pour remaining tomato mixture over all. Bake in 
a 350 degree oven for 25 minutes or until thoroughly 
heated. Makes 4 to 6 servings. 


c 
L Irene M, Nellis 
DINNER IN A DISH ONE HOUR 


lb. ground beef 

cup uncooked brown rice 

medium size onion, sliced 

can Red Kidney Beans 

can tomato sauce and 1 can water 

salt and pepper to taste 

sprinkling of oregano (garlic salt optional) 
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Brown ground beef in shortning until brown, Grease 
casserole, spread uncooked rice over bottom of dish, 

Slice onion rings on top of rice, add the browned 

meat, Pour onto the meat, 1 can Kidney beans, then 1 

can tomato sauce (or tomato soup) and 1 can water over en- 
tire mixture, Salt and peper, sprinkle oregano on top. 
Cover for about 30 minutes-uncover and continue to cook 
until done. Brown rice takes a little longer to cook, 

. 350 degree oven. 
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Lilian DePew 
HAMBURGER RICE CASSEROLE 


lb. ground beef 

medium onion, diced 

cup celery diced 

can chicken rice soup 

can cold water 

package or can Chow Mein Noodles 
cup rice, partially cooked 

salt and pepper to taste 

1 teaspoon Soy Sauce 
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Brown beef and onion, Add soup, water, salt, pepper, 
celery and partially cooked rice to meat mixture, in a 
large casserole, Sprinkle soy sauce on top. Cook in 

350 degree over for 1 hour. Put noodles on top and cover 
Cook 10 minutes longer. 
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Helen Heintz 
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MEATBALL CASSEROLE 
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cup chopped onion 

tablespoon butter or margarine 

~ 15% oz. cans meatballs in gravy 

- 1 lb. can (2 cups) sliced carrots, drained 
tablespoons snipped parsley 

teaspoons Worcestershire sauce 


— 
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cup crushed crisp rice cereal 

teaspoon sesame seed = 
1/8 teaspoon salt 7 
1 package refrigerated biscuits (10 biscuits) 
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In large skillet, cook onion in butter or margarine un- 
til tender but not brown, Add meatballs and gravy, car 
rots, parsley and Worcestershire sauce. Heat till bub- 
bling. Pour into a 2 quart casserole. Mix cereal, se-") 
same seed and salt. Brush tops of biscuits with a lit- | 
tle milk; then dip in cereal mixture, Arrange biscuits 
atop hot meat mixture. Bake in hot oven (425 degrees). — 
10-12 minutes or till biscuits are done, Makes 6 serv- 
ings, 
Helen Heintz 
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MEAT CASSEROLE J 

1 lb. ground beef 

2 potatoes sliced=parboil 10 minutes | 

lL onion 

1 can vegetable soup = 

1 can cream of mushroom soup 


i. 


Line casserole with ground beef, put in sliced potatoes 
add onions (sliced), vegetable and mushroom soups. Salt 
meat and potatoes only. Bake in slow over 325 degrees, 
1 hour, 

Alice Blakemore 


| 


CASSEROLE DISH 


1 1b. ground beef 
1 chopped onion 


ens. 


Brown in skillet, pour off fat. 
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1 can green beans 
1 can tomato soup 


Mix the four ingredients together, put in casserole. 
Mix 1% cups instant potatoes as directed on box, with 
one beaten egg. Put on top of ground beef mixture and 
bake 1/2 hour at 350 degrees. Sprinkle paprika on top. 


Mary A. Davis 
SPOON TURKEY 


2 lbs. veal and pork (cut into 1 inch pieces) 

Cover with water to which has been added 

salt and pepper 

chopped onions 

stalk of celery (to be removed later) 

Cover and simmer 2-2% hours till tender. To meat and 
stock add 

8-10 slices bread (crumbled). 

Beat 2 or 3 eggs slightly, add to above mixture after 
stock has absorbed the bread, 

Pour into greased baking dish. Bake at 350 degrees 
until set and nicely browned. If casserole is 3 inches 
deep, will take about 1 hour. Approximately 10 servings. 


Greeta Lee 
PORK CHOP CASSEROLE 


loin pork, about 1 inch thick 
tablespoons drippings 

teaspoon salt 

teaspoon pepper 

large sweet potatoes, uncooked 
can (14% oz.) sliced pineapple 
large prunes, pitted 

whole cloves 


Brown chops on both sides in drippings-season=pare 
potatoes and slice about ¥% inch thick. Top chops with 
potatoes and cover with pineapple slices. Place a clove 
in each prune. Arrange on top and pour pineapple juice 
over all. Cover-bake in 350 degree oven about 1 hour or 
until tender. Makes 4 servings. 

Mabel Fries 


TONY MOZETTI RECIPE 
(DELICIOUS PORK CASSEROLE) 


1% 1b, cubed pork steak 
medium bunch of celery | 
green pepper 

medium onions 

can tomato soup 5 
can mushroom soup 

80z,. package wide noodles cooked as directed on pkg. 


el el Oe 


Simmer pork until brown slowly about 4% hour. Wash and ] 
cut vegetables in medium pieces, Add to meat and stir 

up well; add soups and cooked noodles. Blend thoroughly 
and simmer 20 minutes. Put into buttered casserole , 
Bake in 325 degree oven 1 hour, 


Greeta Lee | 
TUNA CASSEROLE 


1 can mushroom soup ‘ 
4 cup milk 

1 7 oz. can of tuna 

1% cups potato chips 

1 can peas 


Pour into casserole and sprinkle some crushed chips on 
top. Bake 350 degrees for 20 minutes. Double batch 
serves 8 people. 


Limes) Lead 
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TUNA CASSEROLE 
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can cream of mushroom soup 

cup milk 

cups cooked lima beans 

can (7 OZ.) tuna, flaked 
tablespoons lemon juice 

1/8 teaspoon pepper 

1 cup slightly crushed potato chips 
2 tablespoons butter 
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Blend soup and milk, spread beans on bottom of buttered 
9 inch pie pan. Top with tuna and sprinkle with lemon 
juice and pepper. Cover with soup and sprinkle chips 
over all. Dot with butter. Bake 400 degrees for 20 
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minutes. Garnish with pimento if you like. 


TUNA CASSEROLE 


Simmer until almost tender 

*% cup celery 

% cup onion, chopped 

*% cup water 

Mix above mixture into: 

1 can cream of mushroom soup 

4 oz, cashew nuts, chopped 

1 can tuna 

2/3 can Chow Mein Noodles 

Bake 40 minutes at 350 degrees. 


Jo Staley 


BIG KETCH SUPPER 


can salmon, drained (73/4) oz. 

can tomatoes (1 1b.) 

tablespoons instant parsley flakes 
tablespoon instant minced onion 
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Prepare macaroni as directed on package. 
of ingredients. Cook over low heat 10 minutes, stir- 


ring occasionally. Makes 4-6 servings. 


package Kraft Macaroni & Cheese Dinner 
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JAMS & LEMONADE 


est ae 6 ae hk foe ee. ow ES a eh lUCUeelcteCUCU CU OrhUhUCE 


(— 


[ 


("> 


RHUBARB-STRAWBERRY JAM 


cups cut-up rhubarb 

small can crushed pineapple 

cups sugar 

1 package strawberry jello 

Cook rhubarb, sugar and pineapple until sugar is 
dissolved, remove from heat and stir in jello (dry). 
Cook and pour in glasses. Cover with paraffin. 
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APRICOT JAM 


1 pound dried apricots. Cover with boiling water- 
let stand-~ pour off water, add more boiling water. 
1 No. 2 can grated pineapple with juice. 

1 medium jar marsachino cherries left whole, with 
juice, 

3 cups sugar 

Cook 15 minutes stirring constantly. 


Lee 


"MISS MUFFET LUNCHEON" 
COCKTATL--SHERRY-PINK LEMONADE 


1 4/5ths. bottle sherry (cocktail, cream or pale 
dry) as desired, Add 1 regular size can pink 
lemonade and ice. 


Erma Vanneman 
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MAIN DISHES 
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BEEF ROLLS 


thin slices of beef 
onion 

tablespoon mustard 
tablespoons butter 
salt and pepper 

2 tablespoons cream 

4 slices bacon 

1 tablespoon flour 

% cup water 

extra flour, paprika, 1 tablespoon parsley 
2 tablespoons beef stock 
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Pound beef slices and rub with salt and pepper, 

cut up bacon, chop onions and parsley and mix all 

with the mustard, spread this on beef slices and 

roll up lightly. Tie with string, dip rolls in 

flour and fry in butter to brown on all sides, add 
water and stir for 30 minutes. When water has evap- 
orated, turn rolls once again, remove, untie and place 
on hot platter. 


Ida Pfieffer 
DEVILISH BEEF STEW 


hearty family-style stew with zippy seasoning- 
pounds beef stew meat, cut in l+inch cubes 
tablespoons shortening 

cups water 

tablespoons prepared mustard 

teaspoon seasoned salt 

small onions, quartered 

cups bias-sliced carrots 
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1/3 cup water 

3 tablespoons cornstarch 

In a 3-quart saucepan, brown beef, half at a time, 
in melted shortening. Sprinkle with a little salt. 
Add the 2 cups water, the mustard, and seasoned 
salt. Simmer, covered, 1 to 14 hours or till meat 
is almost tender, Add onion and carrot; cook 30 


minutes more, till vegetables are tender. Stir the 
1/3 cup water into the conrstarch; add to stew. 
Cook and stir till mixture is thickened and bubbly. 
Cook 1 minute more. Makes 6 servings. 


Helen Heintz 
BEEFED-UP SNACKS 


package (3 oz.) cream cheese 

can (12 oz.) roast beef with gravy 
egg, slightly beaten 

can (4 oz.) mushroom stems and pieces 
tablespoons cracker crumbs 

teaspoon Worcestershire sauce 

package refrigerated crescent rolls 
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Soften cream cheese at room temperature, Flake 
chunks of roast beef; combine with gravy, soften- 
ed cream cheese, egg, mushrooms, cracker crumbs, 
and Worcestershire sauce; mix well. Separate 
crescent roll dough into 2 segments. Do not sep- 
arate individual rolls in each segment. Roll each 
segment out to make a rectangle 5 x 13 inches; 
place on lightly greased baking sheet. Spread each 
rectangle with half the beef mixture, spreading al- 


most but not quite to edges, Bake at 375 degrees for 


20 minutes, or until edges of dough are browned and 
beef mixture is bubbling. Remove from oven; cool 
slightly. Cut each rectangle in half lengthwise, 


then cut each half into 6 pieces. Garnish with slices 


of stuffed olives. Serve hot, Makes 24, 
BEST MEAT LOAF 


Extra delicious and crusty because the loaf is a 
- real roast - it bakes on a shallow pan 


3/4 cup dry bread crumbs 
5 cup milk 

1% pounds ground beef 

4; pound ground por, 

2 beaten eggs 

% cup chopped onion 
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4 cup chopped green pepper 
1% teaspoons salt 
3/4 teaspoon sage 
% teaspoon pepper 


Chili sauce 


Soak crumbs in milk; add remaining ingredients ex- 
cept chili sauce; mix well. Pack into 84x44x2%-inch 
loaf pan to shape. Invert on shallow baking pan. 
Score loaf diagonally with handle of wooden spoon. 
Bake in moderate oven (350 degrees) 1 hour; fill 
scored markes on top with chili sauce; bake 15 min- 
utes longer. This will make 6 to 8 Servings. 


Helen Heintz 
BONELESS BIRDS 


Round steak sliced thin, cut in pieces about 5" x 
5", season. In center place a small piece of "salt 
pork" and onion, roll and fasten with toothpicks, 
brown well on all sides, cover with water and let 
cook slowly until meat is tender - makes a delicious 
gravy for mashed potatoes or noodles. Figure: 2 
birds per serving. 
Mildred Jorgensen 


BUFFET SUPPER 


l ib. ground beef 

1 egg 

4 cup fine dry bread crumbs 

16 or 18 ounce can Boston-Style Baked beans 
5% cup catsup 

2 tablespoons brown sugar 

2 tablespoons vinegar 

1 tablespoon worchestershire sauce 
3/4 cup Chopped onions 

2/3 cup milk 

lL teaspoon salt 

1/8 teaspoon pepper 


Combine meat with beaten eggs, crumbs, milk, salt and 
pepper; shape into 12 balls and brown in 2 tablespoons 
hot fat; place beans in a 1-% quart casserole and top 
with balls, pushing them down into the beans. Mix 
remaining ingredients and pour over balls and beans. 
Cover and bake in a 350 degree oven for 20 minutes, 
uncover and continue baking for 20 minutes, Serves 
4. 

Mary SuhLing 


STUFFED CABBAGE ROLLS 


1 head cabbage 

1 lb. lean beef ground 

2 green pevpers, chopped fine 

2 medium onions, chopped fine 

2 tablespoons vegetable oil 

lL cup soft bread crumbs 

1/3 cup chili sauce 

2 teaspoons Worcestershire sauce 
1/2 teaspoon salt 

1/2 teaspoon marjoram 

Few grains pepper 

1 can (8 oz.) tomato sauce 

2 tablespoons butter or margarine 
1/2 cup dairy sour cream 


Core cabbage; cook 7 minutes in boiling salted water 
to cover. Drain; cool; remove 12 large outer leaves*, 
Meanwhile cook ground beef, green peppers and onions 
in oil until meat is browned. Add bread crumbs, chi- 
li sauce and seasonings; mix well. Place equal amount 
meat mixture on each cabbage leaf; roll up; secure 
with wooden picks; place in large skillet; pour in 
tomato sauce; dot with butter or margarine; cover; 
simmer about 1 hour. Remove cabbage rolls to platter. 
Stir sour cream into tomato sauce in skillet. Pour 
some of this mixture over cabbage rolls; serve re- 
mainder separately. Makes 6 servings. 


* Cook remaining cabbage until tender; serve another 
day, chopped and creamed or in a cheese Sauce, 


Helen Heintz 
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CARROT MEAT BURGERS 


*% 1b, hamburger 

1 beaten egg 

1 teaspoon salt 

I-% cup finely grated carrots 
l-% tablespoons chopped onion 


% teaspoon pepper 


Combine above ingredients. Brown and steam for 30 


minutes, Makes 8 patties. 
Jo Staley 


CHICKEN CACCIATORIE 


Cut up chicken 

small onions cut up 
cloves garlic minced 
i-lb, can tomatoes 
small can tomato sauce 
teaspoon salt 
teaspoon pepper 
teaspoon celery seed 
teaspoon oregano 

or 2 bay leaves 

cup wine 
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Brown chicken, pour out oil, take chicken out on 
platter. Make sauce of the following ingredients, 
Put chicken back in skillet and simmer 1 or 1% 
hours, Serve with egg noodles. 


Helen Heintz 
CHICKEN BAKED PORK CHOPS 


6 thick pork chops 

Season with: 

teaspoon salt, 

teaspoon Accent, 

teaspoon pepper, ; 
cups quick cooking rice 
tablespoons drippings 

cans cream of chicken soup 
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2 cups milk 


Brown seasoned chops in drippings in fry pan, Place 
in baking dish, cover with the rice, pour milk and 
soup over, cover tightly, bake 1-% hours. 


Mary A. Davis 


CHINESE NOODLES - SERVES 9 
(with chicken) 
cups cooked chicken 
can chinese dry noodles 
cans mushroom soup 
cups chicken broth, *% cup onions 
cups celery, cut up fine and saute in % cube 
butter 
4, cup cashews or almonds - blanched chopped. 
-L9 bag corn chips or potato chips. 
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Grease bottom of pan. 

Layer -- chips, noodles, layer of all meat, layer 
onion & celery that has been sauted, Pour mushroom 
soup that has been diluted, sprinkle nuts. Add 
layer chinese noodles and last layer o* chips. 

Bake at 300 degrees for % hour. 


Irma Venneman 


EGG WITH PEPPERS 


5 eg2s 

4 firm large green peppers 
salt and pepper to taste 

5 tablespoons olive oil 

1 garlic clove 


Clean seed and slice peppers lengthwise in 1 inch 
strips. Beat eggs thoroughly. Heat oil in large’ 


frying pan. When hot, add garlic and sliced peppers. 


Fry until slightly brown (about 5 minutes) Lower 
flame, cover pan, saute slowly fer 15 minutes or un- 
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til eggs are of consistency desired. Remove from fire; 
serve immediately. Serves 4, 


Jo Staley 
FARMERS CHOP SUEY 


lb. ground beef 

cup chopped celery (fine) 
cup chopped onion (fine) 
teaspoon soy sauce 
teaspoon bead mollasses 
can cream of mushroom soup 
can cream of chicken soup 
cup raw rice 

can chicken broth 

can chow meon noodles 
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Brown meat with celery and onions, add rest of the 
ingredients, mix well, save 4% of noodles and put on 
top. Bake in shallow pan. 350 degrees for | hour. 


Ann Trohec 
15 MINUTE STRAGANOFF 


1 1b. round steak cut into strips 
2/3 cup water 

1 can mushrooms 

1 package onion soup mix 

1 cup dairy cream or milk 

2 lbs. flour 

noodles or rice 


Trim fat from meat, cut meat diagonally across gain 
in strips % in. wide. Strips should be very thin. 
Heat fat in skillet, When you have about 3 table- 
spoons melted fat brown meat quickly and add water 
and mushrooms including liquid. Stir in onion soup, 
heat just to boiling. Blend sour cream and flour, 
cook and stir till mixture thickens. Sauce will be 
thin. Makes 5 or 6 servings. 


Helen Heintz 


GOLDEN HAM SANDWICHES a 


cup ground, cooked or canned ham 
cup sweet pickle relish 
tablespoons catsup 

bread slices 

ese 

cup milk 

tablespoons butter or margarine 
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Combine ham, relish and catsup, spread between bread __ 
slices, Beat egg, add milk, dip sandwiches in egg 
mixture, brown on both sides in butter or margarine. 
Serve hot. 

Irene M, Nellis 


HAMBURGER, BACON AND CHEESE SPREAD 


Chop and fry 6 slices of bacon, 1 medium onion, brown 
1 pound hamburger, put in bowl with 1 can tomato soup 
(let cool) add 1 cup velvetta cheese, refrigerate 
over night, spread on bun halves, Place on cookie 
sheet, bake in 400 degrees oven until cheese is 
melted, Makes enough for 18 bun halves, 


HOW TO MAKE HAMBURGER MORE TASTY 


Dressing up hamburger patties is a challenge and lots — 
of culinary fun, 


One way is to use an egg, some evaporated milk, salt, 
pepper and a few caraway seeds for fine Seasoning. 
Combine ingredients thoroughly-using the hands if 
necessary. To stretch the number of patties obtained 
from one pound of ground beef, add four slices of ~ 
white bread soaked in cold water, 


Another way to dress up hamburger is to add grated sa 
onion, salt, pepper and one-fourth cup finely chop- 

ped nutmeats, Broil the patties and serve with 
mushroom sauce. 


Teen-agers go for hamburgers prepared as follows: 
To one pound of ground meat add one-halp teaspoon 
salt, one-eighth teaspoon pepper, one tablespoon cat- —- 
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sup, one tablespoon chili sauce, one-fourth teaspoon 
prepared mustard and one-half teaspoon Worcester- 
shire sauce, Grate one small onion and add. Combine 
thoroughly. Broil or panfry as desired, 


Jumbo hamburgers can be made by putting two patties 
together sandwich style - with a savory bread stuffing. 


Helen Heintz 
ITALIAN SPAGHETTI 


onion, chopped 

green pepper, chopped 
lb. hamburger 

can mushroom soup 

can tomatoes 

can tomato soup 
Spaghetti 

1 tablespoon sugar 


Saute onion and green pepper. Brown hamburger and 
add all the other ingredients. Salt and pepper; and 
add gralic salt. 

Helen Heintz 


MACARONI LOAF 


cups cooked macaroni 

cup soft bread crumbs 

eggs 

teaspoon salt 

tablespoons green peppers (chopped) 

2/3 cup cheese (grated) 

1% cups tomatoes 

* cup melted butter 

1% tablespoons prepared mustard 

Dash of celery salt, onionsalt, and white pepper 
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Mix all ingredients in order listed. Pour into a 

greased baking casserole. Bake 36 minutes in a 

moderate over (350 degrees). Unmold carefully and serve. 
. Irene M. Nellis 


MANICOTTI 


1 (15-ounce) can roast beef hash 
2 tablespoons tomato sauce 


Pinch crumbled oregano 

1 ounce shredded cheese 

1 ounce breadcrumbs 

12 manicotti, cooked and drained 

4 slices American cheese, cut into thirds 


1. Mash roast beef hash, Add tomato sauce, oregano 
and shredded cheese mixed with breadcrumbs. Fill 
manicotti with mixture and place in a shallow oven- 
ware dish or casserole, sunburst fashion, 


2. Place 1/3 of a slice of cheese on top of each 
manicotti. Bake in a 350-degree oven for 30 minutes. 


Helen Heintz 
NOODLE AND PORK 


1 cup uncooked noodles 
3/4 lb. pork cut small 
2 small onions 

1 can tomato soup 

Salt 

1/3 cup water 

Pepper 

% cup grated cheese 

1 cup celery 


Bake 45 minutes at 350 degrees, 
ONE POT PORK CHOPS 


Pork chops 

1.teaspoon Worcestershire Sauce 

* teaspoon caraway seed or oregano 
whole potatoes 

can tomato soup 

cup water 

teaspoon salt 

carrots cut in half. 
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In skillet, brown chops, pour off fat, add remaining 
ingredients, Cook 1 hour or until done, 


Helen Heintz 
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OVEN FRIED CHICKEN 


400 degree oven 45 minutes 


4, cup flour 

2 teaspoons salt 

% teaspoon paprika 
1/8 teaspoon thyme 
1/8 teaspoon pepper 


Mix all together in bag. Place 2-3 pieces of chicken 
in bag at a time, 

Heat % cup shortening in heavy pan, Arrange chicken 
in pan. Cook in 400 degree oven for 45 minutes or 
until brown on 1 side. Turn and brown on other side, 


For variations: Chopped mushrooms poured over chick- 
en % hour before completely cooked - or - 1 can mush- 
room soup can be used, 

Lillian DePew 


OVEN CRUSTY FISH 


1 egg 
1 tablespoon water 


3/4 teaspoon tabasco sauce 

% teaspoon salt 

1-3/4 lbs, fish fillets (fresh or thawed) 

1 cup Kellogg's corn flake crumbs 

2 tablespoons melted butter or vegetable oil 
lemon wedges 

finely chopped parsley 


Combine egg, water, tabasco and salt, beat until 
blended, Drain fish fillets, if necessary, then dip 
in egg mixture, coat with Kellogg's Corn Flake Crumbs, 
place on foil lined sheet-drizzle with butter, bake 
in moderate (375 degree) oven for 20 to 30 minutes or 
until fish flakes easily when tested with fork, Serve 
with cut lemon wedges dipped in finely chopped pars- 
levy. Yield: 6 servings. 

Mabel Fries 


PASTIES 


1 cup beef cut in *% in, pieces 
1 cup pork cut up small 

2/3cup onion cut small 

2 cups diced potatoes 

% cup diced raw carrots 

2 teaspoons salt 
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pepper to taste | 
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Cut up beef, pork and vegetables and mix in large 

bowl. [ 


Make pie crust of 3 cups flour, 1 cup shortening and 
4; teaspoon salt, blend with ice water and proceed as“ 
with regular pie crust. 


Roll crust out and cut 6" squares and about 1/3 inch 
thick. In center of square, add about 4% capful of 
raw ingredients. Fold into traingle and pinch the 
edges. Bake 1 hour in 325 degree oven. 
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QUICK SUPPER PIE 
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lb. ground beef 

large onion, chopped 

tablespoons butter or margarine 

cup flour 

teaspoon salt 

cups milk 

2/3 cup (small can) evaporated milk 

Can of peas (8 oz.) 

2 diced pimentos (if you happen to have them) 
4 slices diagonally halved buttered bread or canned 
biscuits or prepared biscuit mix to cover. 
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Brown beef, Stir in onion and butter, cook until 
onion is soft. Add flour, salt, milk and evaporated — 
milk, Cook, stirring constantly, until mixture 
thickens and boils one minute. Stir in peas and ae 
liquid, then add pimentos. Pour into greased shallor } 
baking dish. Top with overlapping bread slices, 
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biscuits, or biscuit dough. Bake until topping 1s 
well browned, if bread is used, about 10 min., in a 


400 degree oven, 
Helen Heintz 


SCRAMBLED BACON AND CORN 


Fry 4% 1b, diced bacon, slightly brown, add 1 can corn, 
stir and heat through. Beat 4 eggs until light, add 
x cup milk, 1 teaspoon salt and pepper. Pour over 
bacon mixture, stir as for scrambled eggs. Serve on 


toast. 
Mary A, Davis 


STEAK TERIZAKT 


Slice sirloin or tenderloin steak % inch or thinner, 
cut in strips 1" wide. Soak bamboo skewers in water 
so they don’t burn, Weave steak strip stuffed green 
peppers or Olives and pineapple chunks. Broil using 
marinade, 


Marinade in mixture of % cup soy sauce, 1 teaspoon 
garlic and % cup sherry. Then broil or fry in 
marinade, 

Helen Heintz 


STUFFED PEPPERS 


green veppers 

cup raw rice 

cup butter 

onion, chopped 

pound ground round steak 
Salt andpepper 

2 cans (8 ounces) tomato sauce 
1 can (64 ounces) tomato paste 
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Wash peppers; cut off tops and remove seeds. Cook 
rice. Melt butter in skillet; add rice, onion, and 
meat. Cook, stirring constantly, until lightly 
browned, Season to taste with salt and pepper. 
Stuff peppers, replace tops, and place them standing 
up in a pan. Blend tomato sauce and paste; pour 
over peppers, Simmer, Covered, for 45 minutes, 
Helen Heintz 


SWEET AND PUNGENT MEAT BALLS 


3 large green peppers 

1 1b. ground beef, seasoned with salt and pepper 

l egg, beaten 

2 tablespoons flour 

1% teaspoons salt, divided 

Few grains pepper 
& cup vegetable oil 

1 cup chicken bouillon, divided 

4 slices canned pineapple, diced 
12 Maraschino cherries 

3 tablespoons cornstarch 

2 teaspoons soy sauce 

4% cup vinegar 

*% cup Light corn syrup 


Cut green peppers in sixths, Form seasoned beef into 
16 small balls. Combine egg, flour, 4% teaspoon salt 
and pepper; dip meat balls in this batter. Heat 
vegetable oil; add remaining salt. Fry meat balls 

in hot oil, turning to brown on all sides, Remove 
meat balls; drain off all but 1 tablespoon oil. Add 
1/3 cup bouillon, diced pineapple, cherries, and green 
peppers; simmer 10 minutes, Blend cornstarch, soy 
Sauce, vinegar, corn syrup and remaining bouillon, 


Add to pineapple mixture; cook slowly, stirring, until © 


thickened, Pour over meat balls. Makes 4 servings. 
Helen Heintz 
SWISS BLISS 


4 tablestpon butter or margarine 

2 pounds chuck steak, cut l-inch thick 

l envelope onion soup mix 

4 pound mushrooms, sliced 

*% green pepper, sliced 

l pound can tomatoes, drained and chopped (reserve 
juice) 

% teaspoon salt 

Freshly ground pepper 

*% cup juice from canned tomatoes 

1 tablespoon A-1 Steak Sauce 

l tablespoon cornstarch 
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20-inch sheet of Heavy Duty Reynolds Wrap 
1 tablespoon chopped parsley 
Assorted garnishes as desired 


Spread center of Reynolds Wrap with butter or mar- 
garine. Cut steak’ into serving portions, Arrange 
on foil, slightly overlapping each portion. Sprink- 
le with onion soup mix, mushrooms, green pepper, 
tomatoes, Season. Mix juice, A-~l Sauce and corm- 
starch, Pour over meat and vegetables. Bring foil 
up over and double-fold edges to seal tightly. Bake 
2 hours in moderate (365 degrees) oven. Roll back 
foil and sprinkle with parsley. Makes 4 generous 
servings, 

Helen Heintz 


TUNA ON TOAST 


cup diced celery, 

tablespoons chopped onion, (cooked in 1 tablespoon 
butter until tender) 

can cream of mushroom soup 

cup milk 

can tuna drained and flaked 

tablespoons chopped pimento 
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Blend soup and milk - add tuna and pimento, 
Heat and stir, serve on toast. 


Mary A. Davis 
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SALADS AND DRESSINGS 
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BEST PICNIC POTATO SALAD 
(8 SERVINGS) 


cups cubed cooked potatoes 
tablespoons vinegar 

cup Sliced celery 

radishes 

Salt 

2 tablespoons minced parsley 
2 tablespoons salad oil 

1 cup ripe olives 

4 green onions 

4 hard cooked eggs 

1/8 teaspoon paprika 

2/3 to 1 cup mayonnaise 


Om em rh 


Combine potatoes with oil and vinegar, set aside to 
marinate for about 1 hour. Cut olives and celery 
into slices and cut onions and radishes into thin 
Slices. Shell and cut eggs into eighths, Combine 
with potatoes, paprika, and parsley. Salt to taste. 
Add mayonnaise, mixing lightly, just before serving. 


Helen Heintz 
CALICO SALAD 


can kidney beans 

can wax beans 

can green beans (Drain) 

cup green pepper 

Marinate in 1/3 cup Wesson Oil 

2/3 cup vinegar 

3/4 cup sugar 

1 teaspoon salt 

Serve cold - Make 3 or 4 hours. before serving. 
Better the next day. 


Pe He Ke 


Ann Trobec 
COTTAGE CHEESE & CUCUMBER SALAD 
1 lb. cottage cheese 


% cup pecans, chopped 
1 cucumber, medium size, shredded 


l cup Miracle Whip salad dressing 
l package lemon jello/ made as packaged directions 
salt and onion to taste 
Mix all together, chill, serve squares on lettuce 
with mayonnaise. 

Greeta Matteson 


CRANBERRY SALAD 


cup or 1 lb. of ground cranberries 
cups sugar 

cups diced celery 

cup nut meats 

cups hot water 

orange ground 

packages of lemon jello 
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Combine cranberries, sugar, and orange. Let stand 
until sugar is dissolved. Dissolve jello in hot wat- 
er, when cool, mix all ingredients together. Put 
in refrigerator to set, 

Fanny Roedell 


CREAMY POTATO SALAD 


4 cups, sliced, hot, cooked potatoes 
bottled Italian dressing 

cup dairy sour cream 

cup sliced green onion 
tablespoons snipped parsley 
tablespoons chopped dill pickle 
tablespoons diced pimento 
tablespoons vinegar 

tablespoon prepared mustard 
teaspoon salt 

1/8 teaspoon pepper 

1 cup sliced celery 

3 hard-cooked eggs, chopped 
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Cook potatoes in jackets. Peel & slice while hot. 
Add a small amount of Italian dressing to coat the 
warm sliced potatoes. Refrigerate. Combine sour 
cream with onion, parsley, dill pickle, pimento, vine- 
gar, mustard, salt and pepper. Add to potatoes along 
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with celery and chopped eggs, Toss gently; chill. 
Garnish with sliced stuffed olives. Serves 6. 


Helen Heintz 
CUCUMBER-CHEESE MOLD 


1 lb. cottage cheese 

1 medium size cucumber (chopped fine or grated) 

1 cup Miracle Whip salad dressing 

4, cup chopped pecans 

1 package lemon jello (following directions on pkg.) 


Mix well, chill, serve on lettuce with mayonnaise, 
Greeta Lee 
EVERY DAY SALAD 


Arrange lettuce first on plate, place a slice of 
pineapple, Put a big spoonful of sour cream and 
sprinkle a little brown sugar on top. Serve. 


Helen Heintz 
FROZEN BANANA SALAD 


tablespoons mayonnaise 
teaspoon salt 

tablespoons crushed pineapple 
cup quartered cherries 

cup whipping cream 

teaspoon lemon juice 

packages cream cheese 

cup chopped nuts 

ripe bananas 


Wah re ea Pe 


Add lemon juice and salt to mayonnaise and stir into 
the cream cheese until smooth. Add pineapple, cherr- 
ies, and nuts mixing into stiffly whipped cream. Adg 
bananas which are cubed and put into freezer tray for 
3 hours, or longer. Cutin squares and serve on bed 
of lettuce. 

Pat Fries 


HAM AND EGGS SALAD 


1 cup diced ham 

l cup diced cheese 

x cup diced onions 

3/4 cup diced celery 

3 hard boiled eggs diced 

2 tablespoons green peppers 
Endive and celery hearts 


Put endive in bowl, Put in salad. Garnish with 
Olives and celery hearts. 
Fanny Roedell 


HOLIDAY SALAD 


Mix and cool 2 packages strawberry jello 
2% cups hot water 

Add and refrigerate: 

1 can whole cranberry sauce 

1 package frozen strawberries with juice 
1 small can crushed pineapple-drained 


Refrigerate in oblong pyrex dish. Cut into 
Squares and serve on lettuce. 


Segrid Groat 


JACKSTRAW SALAD 
4 lb. swiss cheese 
2 tart apples (I like Jonathan) 
3 cups shredded cabbage 
2/3 cup cooked salad dressing 
1 teaspoon salt 
few grains pepper 
Lettuce 


Shred cheese, pare apples-(cube) Combine cheese, 
apples, cabbage, dressing, salt and pepper. Chill 
Serve on lettuce. 

Irene M. Nellis 
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COOKED SALAD DRESSING 
3/4 teaspoon dry mustard 
2 tablespoons flour 
1% teaspoon salt 
l tablespoon sugar 
few grains of pepper and paprika 
1 egg | 
1 cup milk 
% cup vinegar 
2 tablespoons butter 


Mix flour, salt, mustard, sugar, pepper and paprika. 
Beat egg, add together. Gradually add milk. Cook 
over boiling water, stirring constantly, until thick. 
Add vinegar and butter. Cover and cool. Makes 


1 2/3 cups. 
Irene M, Nellis 


KIDNEY BEAN 


For a hearty chilled salad on a warm fall day, serve 
this salami and kidney bean salad. Toss 2 cups 

cubed salami lightly with 1 can(16 ounces) red kidney 
beans drained, % cup corn relish, 2 tablespoons fine- 
ly chopped green pepper, 1 tablespoon minced onion, 
and % cup Salad dressing. For better blending of 
flavors, refrigerate salad for several hours before 
meal time. Serve with crisp bread sticks. 


Helen Heintz 
KIDNEY BEAN SALAD 


can kidney beans-drained 
small onion 

hard boiled eggs 

sweet pickles = chopped 
teaspoon salt and pepper 
cup celery chopped 

teaspoon vinegar if desired 
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Arrange on lettuce leaves ~ sliced eggs on top. 


Alice Blakemore 


KIDNEY BEAN SALAD 


1 No. 2 can kidney beans (2% cups) 

3/4 cup chopped sweet pickles -(Drain & save vinegar) 
sliced hard boiled eggs 

cup chopped celery 

cup evaporated milk 

cup vinegar drained from pickles 
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Drain beans, combine with pickles, eggs and celery. 
Mix milk & vinegar. Add to vegetables. Chill 
thoroughly. Serves 6. 


Greeta Matteson 
LICKEN GOOD SALAD 


pkg. lemon jello 

cup boiling water 

package Philadelphia cream cheese 

cup chopped nuts 

green pepper-cut fine 

bottle Maraschino cherries 

cup drained and cut pineapple 

pint whipping cream 

Pour water on jello and let begin to congeal-mix 
cream cheese with whipped cream and fold in rest of 
ingredients and into jello. Pour into mold. 
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Sigrid Groat 
MACARONI SALAD 


cups elbow macaroni (8o0unce package) 
cup French dressing 

cup sliced green onions 

cup diced pimentos 

cup finely chopped sweet pickles 

cup thinly sliced carrots 
tablespoons prepared mustard 

cup mayonnaise (approximately) 

Salt and pepper to taset 

hard cooked egg slices 
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chopped fresh parsley 
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Cook macaroni in boiling salted water until tender. 
Drain and rinse with cold water. Let drain. Add 
French dressing to macaroni and chill several hours 
or overnight, mixing occasionally. Add all ingred- 
ients down through salt and pepper. Mix thoroughly 
but lightly. Chill several hours. Top with egg 
slices and chopped fresh parsley. 


Helen Heintz 
ONE, TWO, THREE, SALAD 


Chop fine, 1 onion, 2 dill pickles, 3 apples, then 
sprinkle with 2 tablespoons sugar, 2% tablespoons 
Vinegar and stir. 


Alice Powell 
PEANUT SALAD 


small can pineapple chunks 
one or two bananas sliced 
a good handful of salted nuts (chopped) 


Mix ail with mayonnaise and serve on lettuce. Just 
enough mayonnaise to hold. 


Yelen Heintz 


PINEAPPLE RICE SALAD 
4 SERVINGS 


cups cooled cooked rice 
cup pineapple tidbits 
cup whipping cream 
teaspoon iemon juice 
teaspoon vanilla 
tablespoons sugar 
banana 


MMP Ar bh 


Combine rice and pineapple-whipped cream. Add lemon 
juice, vanilla, and sugar. Fold in diced banana. 


Serve on crisp lettuce. 


Irene Nellis 


RASPBERRY JELLO SALAD 
SERVES 9-10 SQUARES 


2 packages raspberry jello 
1 can boysenberries 
1 pint raspberry sherbert 


Drain liquid from berries and add enough water to 
make 2 cups. Bring liquid to a boil, Dissolve jello 
in hot liquid. While hot, stir in sherbet and drain- 
ed berries. Refrigerate and serve on lettuce. 


Irma Veneman 


ROYAL SLAW 


% cup French dressing 

1 banana 

4% cup diced celery 

% cup Sliced peeled apple 

2 cups shredded red cabbage 


Combine dressing and apple slices-Slice banana, add- 
Combine with cabbage and celery. 


Irene M. Nellis 
TUITI-FRUITIE SALAD 


large banana 

cups diced plums 

cup peeled apple 

cup celery 

cup minced Maraschino cherries 
% cup whipping cream 

1/3 cup mayonnaise 

lettuce 


NERS RR oe 


Peel banana-Slice-Combine at once with plum, apple, 
celery and cherries-Whip cream slightly- Add mayo- 
mnaise, Combine with fruit, Serve on lettuce, 


Irene M, Nellis 
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3 egg yolks beaten 
2 tablespoons sugar 
2 tablespoons vinegar 


Combine and cook over low flame until thick, stir- 
ring constantly. Cool, 


2 tablespoons pineapple juice 

1 tablespoon butter 

dash of salt 

Combine fruit marshmallows - stir in dressing 


cups drained white cherries 
cups drained pineapple tidbits 
oranges ~ sliced 

cups small marshmallows 

cup cream - whipped 
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Add whipped cream, Let stand 24 hours in refriger- 
ator, 


Mrs, Irene Dracos 
TOMATO ASPIC RING 


Sprinkle 2 envelopes gelatin over 2 cups tomato 
juice in a sauce pan, Stir over heat to dissolve 
gelatin, Remove from heat and add 3 cups more 
tomate juice, % teaspoon salt, 1/8 teaspoon sugar, 
1/3 cup lemon juice, 1 teaspoon onion juice, and 

% teaspoon tabasco, Pour into 6 cup ring mold and 
chill, 


Gertrude Ross 


CALORIE-WATCHER'S DRESS ING 
(10 CALORIES PER TABLESPOON) 


Early in day; in a wide-mouthed pint jar, mix to- 
gether 1 103/4 - ounce can condensed tomato soup 
(undiluted), % teaspoon garlic powder, &% teaspoon 
onion salt, 1/8 teaspoon black pepper, 1 table- 
spoon pickle or India relish and 2 to 3 tablespoons 


wine vinegar. Cover; refrigerate until serving time, 


Use as a dressing for salad greens. Makes 1% cups 
dressing, 


Helen Heintz 


CELERY SEED DRESSING 


1 cup sugar 

2 teaspoons salt 

2 teaspoons dry mustard 
3/4 cup white vinegar 

1 3/4 cup Wesson oil 

1 tablespoon celery seed 


Combine sugar with salt, mustard, half of vinegar, 
Beat well, Add remaining vinegar and oil, alter- 

Rately beating well. Add celery seed. Blend once 
more, very delicious on fruit, 


Helen Heintz 


CHILI MAYONNAISE FRENCH DRESSING 


teaspoon salt 

teaspoon sugar 

teaspoon paprika 

cup apple cider vinegar 
cup pure olive oil 

cup chili sauce 

cup thick mayonnaise 


Pe a I 


Combine salt, sugar and paprika in a quart jar. 
Add vinegar, Add oil, Shake thoroughly. Blend 
in a half cup of chili sauce and finally blend in 
the mayonnaise thoroughly, This is easily made 
in a blender. Sometimes for variation I add a 
medium raw onion, blending it into the dressing, 


Helen Heintz 


DILLED COTTAGE-CHEESE DRESSING 
(15 CALORIES PER TABLESPOON) 


Early in day: In blender jar, mix together 1 8-ounce 


container creamed cottage cheese, % teaspoon salt, 
scant 1/8 teaspoon cayenne pepper, % cup commer-~ 


cial sour cream and 2 tablespoons water. Blend un- 
til smooth and completely mixed, Transfer to glass 
jar; stir in % cup finely snipped fresh dill; cover; 


refrigerate at least 2 hours to "marry" flavors, 
Makes 14 cups a 
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CUCUMBERS IN DILLED DRESS ING 
(30 CALORIES PER SERVING) 


At least 2 hours before serving: Pare, then thinly 
slice 2 medium cucumbers, In a medium bowl, toss 
together the cucumber slices and 1/3 cup Dilled 
Cottage-Cheese Dressing (see above), Let stand at 
least one hour to "marry flavors", Makes 4 gener- 
ous servings, 


Helen Heintz 


FRENCH DRESSING 


1% cups vinegar 
4 cup sugar 

4s cup salad oil 
44 cup catsup 

*% clove garlic 


Let stand 24 hours. 
R. Powell 


FRUIT SALAD DRESSING 


cup pineapple juice 
tablespoons flour 
tablespoons sugar 
tablespoon butter 
cup milnot or cream 
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Mix sugar, flour and enough juice to make a smooth 
paste, Heat the remaining juice and add mixture, 
(Boil) and stir to prevent sticking, will keep a 
long time, 


Fanny Roedell 


HOT BACON & ONION DRESSING 


lettuce 

4 strips bacon diced 

* cup green onion or white diced 
4 teaspoon salt 

4 teaspoon oregano 

2 tablespoons vinegar 

2 tablespoons brown sugar 


Fry bacon until crisp and combine the rest of season- 
ing. Toss lettuce in bowl and when ready to serve 
pour over the lettuce and mix. 


Helen Heintz 
ITALIAN DRESSING 


tablespoons sugar 
teaspoon salt 

teaspoon dry mustard 
teaspoon paprika 
teaspoon oregano 
teaspoon garlic salt 

cup finely chopped onion 
cup wine vinegar 

cup catsup 

cup salad oil 
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Combine dry ingredients in jar. Add remaining in- 
gredients. Shake vigorously. Chill. Serve on salad 
greens, sliced tomatoes or bean salad. (makes 12/3 
cups). Also brush on meats such as hamburgers or 
cubed steaks before broiling. Use as marinade or 
basting sauce for flank steak, chicken or pork. 


Helen Heintz 
THOUSAND ISLAND DRESSING 


1 cup mayonnaise 
4+, cup chili sauce 
1/3 cup drained pickle relish 
Mix all together and serve. 
Helen Heintz 
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NEVER-FAIL MAYONNAISE 


2 tablespoons sugar 

1 teaspoon mustard 

2 tablespoons cornstarch 
pinch of salt 

1/3 cup water 

2/3 cup vinegar 


Cook until thickened, add to 1 beaten egg, 1 cup 
Mazola or Wesson Oil. Beat all together. It will 
thicken as it is beaten. Chopped pimento may be 
added if desired. 


Greeta Lee 
POTATO SALAD DRESSING 


2 tablespoons flour 

1 teaspoon dry mustard 
dash of cayenne 

l egg slightly beaten 
1/3 cup white vinegar 
1 tablesvnoon sugar 
teaspoon salt 

cup milk 

tablespoon butter 


i ee oe 


Mix in top of double boiler and stir constantly all 
the dry ingredients. Gradually stir in the milk, 
boil abouc 10 minutes. Then add a lictle of hoc 
mixture into the egg=- and add to rest of the mixture, 
Slowly blend in the vinegar. Makes 14 cups. Store 
in the refrigerator, Keeps well. 


Mattson 
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NORTHERN NAVY BEANS WITH PORK 


1 lb. Northern beans 
2 lbs, shoulder pork 
4 cup chopped onions 
salt and pepper to taste 


Wash and soak beans the night before. Put pork in 


kettle with beans, onions, and seasoning. Add enough 


water to cover, when pork is done, cut in bite size 
pieces and return to kettle, add more water if need- 
ed. Simmer till beans are done. Serve. 


Helen Heintz 


POTATO SOUP 
3 or 4 potatoes cubed 
5 or 6 slices bacon, diced 
*% stalk celery, cut 
salt and pepper to taste 
1 onion chopped 
Add water 


Fry bacon till crisp. Put in quart size kettle, 
Saute celery and onions till light brown. Add all 
together. Season to taste. Fill kettle with 
water or milk and cook till potatoes are done, 


Helen Heintz 
HAMBURGER SOUP 


Take one pound of hamburger. Brown meat, onion and 
celery in the same kettle you are going to make the 
soup in. (about 2 quart) Then add 3 teaspoons of 
instant bouillon, any vegetables you have, diced 
potato and small can of tomatoes and egg. Drop 
noodles or any other. Fill kettle with water, sea- 
son to taste and cook until vegetables are tender, 


Helen Heintz 
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LENTIL SOUP 


LL 2 cups of lentils 
l ham bone or 
1 1b. smoked sausage 
.. onion 
1 stalk celery 
pepper 
| very little salt 
1 T. flour 
Wash lentils and soak over night in cold water. Drain 
I and boil with the ham bone or the sausage in three 
quarts of water. Boil for four to four and a half 
hours. Add the celery and cook until all is tender, 
Brown the onion in the flour with a little butter, 
I Add this to the soup and keep hot. Remove the ham 
bone or the sausage and skim the fat from the top 
of the soup. Serve very quick, with a piece of 
[ sausage sliced in each plate and a piece of rye 
bread toasted crisp. Use salt sparingly since both 
ham and sausage contain a good deal of salt, 
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VEGETABLE SOUP 
(WITHOUT SOUPMEAT) 


tablespoons butter 

quarts water 

cup diced carrots 

cup sliced onion 

cup peas 

cup green beans 

cup sliced cabbage (white) 

cup diced potato 

cup tomatoes 

cup corn (from the cob or drained canned corn) 
cup diced celery (or celery root) 
teaspoon salt 

teaspoon sugar 

pepper 
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Use any vegetables that are available, preferably 
vegetables that are fresh. Proportion should be 
half vegetables and half water. 
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VEGETABLES 
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BROCCOLI & STRING BEAN CASSEROLE 


pkg. frozen chopped broccoli 
pkg. French style green beans 
cans cream of mushroom soup 
can milk 

can water chestnuts 

slices buttered zwieback 
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Cook frozen vegetables for 5 minutes, Mix soup and 
milk. Alternate vegetables and sliced water chest- 
nuts, Pour soup mixture over, Break zwieback into 
small pieces and place on top. Bake 30 minutes at 

350 degrees. 


Sigrid Groat 


BRUSSEL SPROUTS IN ONION CREAM 


14% 1b, brussel sprouts cooked until tender, 
% cup chopped onions. 


1 pint sour cream 


Saute onions in butter until brown. Add cream 
Stirring constantly. Add cooked sprouts and salt 
to taste, Mix well and serve, 


Sigrid Groat 
CABBAGE GOURMET 


small head cabbage 

cup chablis, or other white dinner wine 
cup chicken broth or bouillon 
tablespoon wine vinegar 

tablespoons butter or margarine 
tablespoon insStant minced onion 
teaspoon dried dill 

teaspoon salt 
ash of pepper 
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Wash cabbage; shred or cut coarsely in strips. 
There should be about 6 cups. Add remaining ingred- 


ients. Cover and simmer 12 to 15 minutes, Serve 
with pan liquid, which may be thickened if desired. 


Serves 4 to 6, Helen Heintz 
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CABBAGE & PEAS -_ 


Shred small head cabbage, Put in frying pan, then 

open 1 can of peas, Drain the juice from peas. Add 
to cabbage and cook about 5 or 7 minutes, covered. = 
When done add peas and warm up. Ready to serve. 


Helen Heintz _ 
TASTY IDEA FOR CARROTS 


An especially tasty carrot suggestion combines this 
vegetable with celery. To prepare, cook one cup 

sliced celery in liquid drained from a can of car- 
rots. Cook for 10 minutes or just until tender and %™ 
liquid has boiled down. Add carrots, one tablespoon 
butter and chopped parsley. Heat. For a distinc- 

tive herb flavor, add % teaspoon thyme or marjoram — 
when carrots are added to celery. 


Helen Heintz 
SWEET SOUR CARROT SLICES 


3 medium carrots cut into slices 
3/4 cup granulated sugar 

3/4 cup tarragon vinegar 

1 tablespoon mustard seed, = 
24 in. stick cinnamon, broken 

3 whole cloves 


Cook carrots in salted water 5 minutes. Drain off 
water, reserving 3/4 cup. Add reserved water, sug- 
ar, vinegar and mustard seed to carrot slices. Tie 
spices in bag and add. Simmer 10 minutes. Cool, — 
refrigerate overnight. Drain carrots to serve. 


Helen Heintz 
CREOLE GREEN BEANS 


1 tablespoon chopped onion 
2 tablespoons salad oil 
1/3 cup chili sauce 


+ toaspoon salt ~ 


24 cups canned green beans. 


Cook onion in oil until soft, Add chili sauce, salt 
and beans. Cook until well heated; Stir often. 
Serves 5. 


Mattson 


CREAMY TOMATOES 


tablespoons butter 

teaspoon salt 

cup grated cheese (American) 
tomatoes cut into eighths 
tablespoons flour 

cup light cream 

cup croutons 
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Melt butter, blend flour and salt. Add cream and 
cook until mixture is thick and smooth. Stir in 
cheese and tomatoes, Heat through, top with crou- 
tons and serve, 


Sigrid Groat 
EGG PLANT 


Peel and cook plant. Drain thoroughly. Season with 
about anything on hand. Add butter. For a casse- 
role, put a layer of egg plant, a layer of chopped 
onion and crumbled cracker crumbs. Repeat procedure 
and bake until hot. Serve immediately. Can be pre- 
pared the night before. 


Helen Heintz 
FAT RASCALS 


5 small potatoes grates 

5 teaspoons flour 

2 eggs 

% cup milk 

5 tablespoons grated cheese 
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Mix together and beat until light. Drop from spoon, 
into hot lard. Fry until brown. 


Irene M. Nellis 
GREEN BEAN BAKE 


2 cans frenched green beans 
1 can cream of mushroom soup 
l can French fried onion rings 


Put drained beans in buttered casserole and pour 
mushroom soup over, Bake in 350 degree oven for 
20 minutes. Top with onion rings and bake 10 min- 
utes longer. Serve hot. 


Sigrid Groat 
GREEN PEPPERS 


Fry one or two green peppers sliced in margarine 
and add one onion sliced, open small can tomatoes or 
sliced, fry slowly until done. 


Helen Heintz 


HARVARD BEETS 


cans baby sized beets 

cup sugar 

tablespoon conrstarch 

cup vinegar (white) 
tablespoons butter 
tablespoons ginger marmalade 
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Mix sugar and corn-starch, add vinegar and cook- 
stirring constantly until clear and smooth. Re- 
move from heat and add ginger marmalade and butter. 
Add beets and cook until beets are real hot. 


Mattson 
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RED CABBAGE AND APPLES 


l head red cabbage 

4 large apples 

3 tablespoons butter 
juice of 2 lemons 

l cup brown sugar 


Grate one cabbage- Add cut up apples; Lemon juice 
and butter. Cook or steam until soft. 


Irene M. Nellis 
SPINACH 


2 pkgs. frozen spinach. Cook and drain. Add 1 pint 
sour cream and 1 package dry Lipton onion soup. Can 
be served immediately or prepared the night before, 
and heated in oven. 


Helen Heintz 
ZUCCHINI AND TOMATO 


Slice 6 medium zucchini lengthwise about *% inch 
thick, Saute until golden in & cup butter with 3 
thinly-sliced green onions and tops, 1 mashed clove 
garlic. Peel 6 medium tomatoes; cut into eighths. 
Place in casserole, Season zucchini with 1% tea- 
spoons salt, % teaspoon each oregano and savory, % 
teaspoon pepper. Circle tomatoes with zucchini. 
Mix 1 cup buttered bread crumbs with % to 1 cup 
grated parmesan cheese; sprinkle on casserole. 

Bake at 350 degrees for 20 minutes, Zucchini should 
still be green and a bit crisp, an appealing color 
contrast with the tomatoes, Six to eight servings. 
Great vegetable idea for this time of year. 


Helen Heintz 


(312) 336-2100 


Seuss Shop 


224 N. GENESEE STREET 
WAUKEGAN, ILLINOIS 60085 


ROBERT &. SHAFT 


Accutron — Bulova — Speidel 
Linden Clocks — Longines — Wittnauer 


CRAWFORO 
BOLAND 


Megnaveax 


HOME ENTERTAINMENT CENTER 


26 North Genesee St. Waukegan, III. 
312/244-2212 


> POTTER _ 
PHARMACY 


134 N, GENESEE 


PHONE 336-4700 
DOWNTOWN’S PROFESSIONAL CENTER 


Prescriptions Sickroom Supplies 
Surgical Supplies Convalescent Aids 
Professional Fitting 


Formerly Kehoe Drug 


Business Phone ON 2-3575 
Residence Phone DE 6-5337 


Collins Shoe Store 


222 Washington Street 
WAUKEGAN, ILLINOIS 60085 


P.M. COLLINS NELL COLLINS 


405 Washington Street 


WAUKEGAN, ILL. 
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The Karcher Dining | 
and Cocktail Lounge 7 


Waukegan, Illinois 
Phone 623-4040 | 


J 
Donation — 
LINDBERG MEN’S SHOP : 
SUSMAN’S 
SCANDIA IMPORTS 5 
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Veneman’s Paint and Gifts, Inc. __ 


806 Glen Flora Avenue 
Waukegan, Illinois 
Phone 336-4796 
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A. J. HOLDIMAN 


COMPLIMENTS OF — 


A.M. soRDWELL | 


STERN'S 


STORE FOR MEN 


Waukegan, ‘iw | 


37 So. Genesee St. 


Cray 


TRAVEL SERVICE 


LAYSON PRODUCTIONS 


UNLIMITED 
Reservations for: Air — Rail — Steamship 
622 North Avenue Waukegan, Ilinots 
312/662-1778 1709 Grand Ave. Waukegan, Uhinois 
MA 3-4722 


J. R. “Bob” Cray 
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Little Old Bake Shop | wypaNTs DRUG STORE 


Birthday Cakes — Wedding Cakes 


Bakery Goods 1908 Grand Ave. Waukegan, tll. 


Free Delivery — Telephone 662-8513 
Open 7 days a week 


662-3882 


North Cloenue Tao, emily }é 


BEAUTY SHOPPE 


Dela 


q 637 North Avenue Waukegan, Ill. Specializing in: Permanents, Hair Coloring, 
io Phone ONtario 2-9322 ‘ Hair Cutting and Manicuring 
7 n 213 N. Genesee St. Waukegan, lil. 
BILL” WELCH Phone MA 32-1755 
i Emily Kommies, Prop. Operator—Jean 


Gifts for All Occasions 
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National Unity Savings 
g 


Association 


Mortgage Service Office 
WDMENS & CHILDRENS FASHIONS 


911 Grand oe Il. | "1 the Child Wears it — We Have It” 
; : 215-219 So. Genesee St. Waukegan, III. 
Sam Smith and Associates ONtario 2-2099 


—- -- 


Compliments 
of 
Orville ‘Pat’ Clavey 


Republican Candidate 
for 
SHERIFF 


oo 


— 4 
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= 


(he Lake County’s 
(Gankenan Only Daily 
| News-Sun Newspaper 


100 West Madison Sv. eral, 
Waukegan, Illinois =f Ht a 
General ea all 

Information — TT ETE TMIRMImHi| a 

.. 089-7000 = lull id 1) > 


age i 


BRIDAL & BOUTIQUE 
16 West Street — Waukegan, !/I. 60085 
Phone 312/244-5533 


a 


= ae 


OF WAUKEGAN, ILLINOIS 


eo 


1 SOUTH GENESEE STREET — WAUKEGAN, ILLINOIS 60085 


AREA CODE 312 623-3800 


ao 


i__} 


W AUKEGAN’S 
FINEST —J 

DINING SPOT 
—, 


Private Dining Rooms Available 


RESERVATIONS & INFORMATION — 
ON 2-6090 


34 N. Sheridan 
(CORNER OF MADISON) | 


Open 11:00 A.M. — Closed Tuesdays 


J 


L 
( Compliments of - 


[ 
_ AMERICAN NATIONAL 
BANK 


2323 GRAND AVENUE WAUKEGAN, iLLINOIS 
&23-S0G0 


| 
\ 


eRe ie af —_ 


BANK OF. 


Waviecan 


1601 N. LEWIS AVENUE WAUKEGAN, [LLINOIS 
Phone 244-6000 


Member F.D.I.C. 


Gra nd Garden 4 


Flowers — Gifts — Candles 


1700 Grand — Belvidere Mail 
Waukegan, Iinois © MAjestic 3-6760 


Michael Marsoobian—Helen Marsoobian 


VARSITY BEAUTY SHOP 


Doris — Proprietor 


448%, N. Jackson Street 
Telephone 662-4533 


Gene’ 


Styling — Manicuring 


1918 Grand Ave. Waukegan, Ill. 
Phones: 662-5531 and 662-4884 


Irene J. Riordan, Prop. 


J 


HUTCHISON PHARMACY. 


R. S. Emerson, Pharmacist—Owner ] 


Phone GN 2-3780 | 


123 N. GENESEE STREET | 
WAUKEGAN, ILLINOIS “ 
Draperies by Qui 


1600 Grand Ave. Waukegan, 1 
Phone 244-1185 


ee ay ae 


ALADDIN FLOWER SHOP) 2¢s7 sues - 


Miss Pat Hinse, Owner 


1705 Grand Ave. Waukegan, I!!. 
Phone CHerry 4-2155 


First Savings and Loan Ass‘n of Zion | 


2580 Sheridan Road — P. 0. Box 65 
Zion, Itlincis 60099 


‘Gurnee 27 Hardware, Inc. 


“Lake County’s Most Complete Hardware’ 


HOURS — Daily 8:30 A.M, to 8:00 P.M, — Saturday 8:30 4.M. to 6:00 P.M. 
Sunday 9:00 A.M. to 12:30 P.M. 


4262 GRAND AVENUE GURNEE, ILLINOIS 60031 
DElia 6-0101 


GUNGLERS PHARMACY | “O”O"r*?- 
VALLEY LIQUOR STORE 


GRAND & ROUTE 63 
GURNEE, JLLINOIS 
GURNEE, ILLINOIS 


WORTHS 


SERVICE STATION 


ct | Fs 


[ | 


CORNER GRAND AVE. & RTE. 63 
GURNEE, ILLINOIS 


ey 


QUALITY BAKERY =—ss 


Jewish Rye — Crisp Dinner Rolls — Bagels — Onion Rolis — Egg Twist 


26 South Genesee Street Waukegan, Illinois 
Phone DElta 6-0485 


a NY 
ss My | | We 
~ (lh, i | | the f mit 
' ‘ 


VY i(, 


\ 


30 NORTH GENESEE STREET @ #£MA 3-123) e WAUKEGAN, ILLINOIS 


First Federal Savings and Loan 
Association of Waukegan: . 
Serving Lake County Families For Over 50 Years 

Madison at County St. Phone 623-0084 

WAUKEGAN, ILLINOIS 


Filter Queen Sales & Service 


Oe ee ee ee ee ee ee ee ee se ee ee ee a 


608 North Avenue Waukegan, linois_ 
Telephone 244-3220 


Manager, ED FLADER — 


1 


Compliments of - 

f Dr. Frank A. Hough, Jr. 
' 

L 


CHIROPRACTOR 


2841 Grand Avenue Waukegan, Iilinois 


VISIT LAKE COUNTYS LARGEST DRIVE IN BANK 
5 DRIVE IN WINDOWS 


4 


The CITIZENS 
NATIONAL BANK 


OF WAUKEGAN 
MEMBER F.D.1.C. 


= (. Fo 


TEDS LOG CABIN 


Ps RESTAURANT 

| 

f 1611 BELVIDERE WAUKEGAN, ILLINOIS 

L re 

4 » PHONE: 336-0127 
AVS AREA CODE: 312 


FUNERAL HOME 


—_ 


~ 


1521 WASHINGTON STREET 
WAUKEGAN, ILLINOIS 60085 


SENIOR CITIZENS 


Bowl and Have Fun 


Monday at 1:30 - SUNSET BOWL 
Friday at 1:30 - BERTRAND LANES 


COMPLIMENTS COMPLIMENTS 
OF A OF A 
FRIEND FRIEND 


“ancy That’ Del Mar Oleaneke 


HAIR FASHIONS Complete Dry Cleaning & Shirt Service 
Pick up & Delivery 


2052 WESTERN AVENUE PHONE ars 
WAUKEGAN, ILLINOIS 244-9440 2308 Washington Street 
GEORGE BAIRD WAUKEGAN, ILLINOIS 
MALECK’S 
CERTIFIED FOODS CLUB 18 
Grand Avenue Gurnee, Ill. Washington & Lewis 


Waukegan, Illinois 
ONtario 2-6067 


Coiffure de Paris 


William Lucien, Owner 


“She , bp 
: FINE FOODS 


QUALITY MEATS 


Phone 623-0140 
626 Franklin Street 
Waukegan, Illinois 


French Hair Styling 


1602 Grand Ave. Waukegan, IIL. 
MA 3-4507 


DREW 
KARNSTEDT 
OwNER - MGR. 


GRAND APPLIANCE CO. 


WHIRLPOOL SALES AND SERVICE 


MARVEL 
TRAVEL BUREAU 


220 N. GENESEE ST. 
WAUKEGAN, IhL. 60085 


2915 Grand Ave. Waukegan, IIl. 
DE 64725 


Tel. 244.5100 
Ce. 274-1243 


(Peterson Funeral Home 


Meies Dhorists, Inc. 
408 N. Sheridan Road — Waukegan, III. 


MAjestic 3-0495 1324 Glen Flora Ave. Waukegan, Ill. 


Witliam C. Hudson — Sherman L. Edwards ON 2-1880 


J. Willard Etter 


AL MINE CO., INC. | paRKER’s LAUNDERETTE 
Industrial Sales 


CLEANING LAUNDRY 
Subsidiary of ; ; 
ILLINOIS CARBIDE TOOL CO. 1601 Washington St. are th. 
1325 Belvidere St. Waukegan, til. 60085 Phone ON 2-1177 
Telephone: 244-1113 


—s Loe Cae Sat tae Te Seed See Ree tek Seed ‘See Toe Toe). fed 


